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“DIRECT CUTTING” 





CONVERTER 


It obsoletes all previous 
Meat Processing Methods 








Revolutionary Model 
86-X Converter. 
Capacity 750 to 

800 pounds. 


The Secret is in the exclusive new 
= Buffalo knife design which operates 

@ It eliminates ' =) at tremendously increased speed. 
grinding ... reduces ; 
cutting time up to 50% 







@ It lowers operating and labor 
costs substantially 
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@ It produces a finer textured product of higher yield cogent Sena ter 


YESTERDAY'S Catalog 
MACHINERY ? 


—~_ a 


This revolutionary Converter is like a jet plane. Older types of machines just can’t 
stay with it. A Converter will put you miles ahead of competition. Better get one 
before your competition does (some already have)! Write or call us direct or see 


your Buffalo representative right away about a ‘‘Direct-Cutting”’ Converter. 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 





The name that has meant the best 
in Sausage Machinery for 
more than 87 years 
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Bread With 
Quality Controlled 


krusto 


Pork Cutlets * Veal Cutlets 
Hamburger Patties 
Beef Sticks * Ham Sticks 
Mock Chicken Legs 
Meat Loaves *% Swiss Steaks 
Chicken Patties 
or Croquettes 
Fish Fillets * Fish Sticks 
Turkey Sticks 
Scallops * Shrimp 








Free SAMPLE 





Every Krusto Mix is for- 
mulated for use on specific 
fresh meats (fish and fowl), 
to be cooked in a definite 
way to develop a desired 
golden brown color. To re- 
quest sample simply write 
your name and title on com- 
pany letterhead, and de- 
scribe product which is to 
be breaded with quality con- 
trolled Krusto. 
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Pick-up more profits in 


BREADED items: 


BATTER AND BREADING MIX 
sP! p! 
xs CRI o AVS cris 


c00 


Fries, Broils, Bakes a Golden Brown! Q 


KrustTo is made from a “crumb loaf’”’—not ordinary bread 
crumbs—baked by Griffith. We bake it of hard wheat, salt, 
seasoning and milk—without any shortening—to avoid risk of 
developing off-flavors, and to assure its wholesome taste and 
crispness. 


Any KRUSTO Batter and Breading Mix offers you... 


% Improved pick-up and adhesion (sealing in the flavor juices) 

%* Less blistering or puffing 

& Longer lasting crispness 

¥* Lower fat absorption 

& Better controlled color development (fry, broil or bake a golden brown) 


THE 
LABORATORIES, INC. 


In Canada—tThe Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St. e NEWARK 12, 37 Empire St. 
LOS ANGELES 58, 4900 Gifford Ave. e TORONTO 2, 115 George St. 


Laboratorios Griffith do Brasil, S. A——Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
































WILLIAMS 
“NO-NIFE” HOGS & 
HAMMER MILLS 


Williams’ wide experience in the recommendation of 
correct equipment for more efficient grinding and 
crushing has invariably increased output and de- 
creased costs for hundreds of packers and processors. 
Here are a few benefits Williams Equipment can 
give you: 

GREATER GREASE RECOVERY by properly prepar- 
ing green bones, carcasses, entrails, meat scraps, etc., 
without the use of excessive heat and regardless of 
extraction method. 


CONSTANT BY-PRODUCT UNIFORMITY by correctly 
grinding and handling of dry bones, cracklings or 
tankage, and glue stock. 


MORE EFFICIENT OPERATION — The reduction of 
dry materials down to 8 mesh — or the grinding 
to small size of materials with high grease content 
is done more quickly, easily and economically — 
in_ one operation! 

There are many other profitable advantages pro- 
vided by Williams’ know-how and equipment. It’s 
good business to discuss your present grinding and 
crushing methods with Williams. 


Write “Joday! 





WILLIAMS COMPLETE LINE ALSO INCLUDES: 


@ COMPLETE “Packaged” PLANTS engineered 
to deliver finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 





WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


ST. LOUIS 6, MO. 


ATS ES 


2708 NORTH NINTH STREET 


y CRUSHERS pen OER SHREDDERS ¢ 
Sa on, tances aa AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE seepage mm 
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No Pity Needed 


If we were to take too seriously the 
charges of monopoly and stifling competition 
in the meat industry (which have recently 
been repeated for the ninth time) we would 
certainly form a mental picture of the ave- 
rage small meat processor as a spiritless indi- 
vidual who had been beaten into dullness 
and hopeless mediocrity by his larger fellows. 

This picture just isn’t true; numerous con- 
tacts and observations (with resulting articles ) 
by the Provisioner prove that a great many 
small packers are long on initiative and inge- 
nuity, and that they continually develop and 
dare to try new ideas in the fields of operation 
and marketing. 

Out of a handful of recent issues of the 
magazine we can cite a number of examples 
of effective thought and initiative on the part 
of relatively small companies. This week's 
NP tells how Fanestil has found a new and 
better market for certain by-products in the 
form of fish bait, and how Seitz built a 
rugged door opener. Compressed air-water 
carcass washing and rib eye protection were 
among several Excel ideas described in the 
magazine on July 21. 

NEPCO had to solve processing, packag- 
ing and selling problems in bringing out a 
new sliced cured beef product (see NP of 
July 14), while the story of Jordan’s (June 30) 
is a saga of how human relations inside a 
company and out, can build an enterprise. 
On June 9, we visited a small town in Colo- 
rado where sausage manufacturer Pavetti has 
created a good business on the basis of foreign 
and “game” sausage. An article on June 2 
told how Louisville Provision took a calcu- 
lated chance on returnable shipping containers 
—and won, 

These are not examples of the behavior of 
a downtrodden class, but are, rather, demon- 
strations that efficiency, success and profits 
can still be achieved by small and large con- 
cerns which are convinced that “enterprise” in 
free enterprise” implies an obligation and 
offers an opportunity. 





News and Views 





* . . . 
Representatives OF livestock producers, farm organizations, 


meat processors and distributors have been invited by Acting 
Secretary of Agriculture True D. Morse to a conference in 
Washington, D. C., on Monday, August 13, for a discussion of 
the current and prospective cattle situation. This follows the 
recommendation of farm leaders and the general council of the 
American National Cattlemen’s Association that a meeting be 
called to review the cattle situation with particular reference to 
the heavy marketing period that is ahead. The group will con- 
sider the advisability of a government beef purchase program, 
such as that conducted in 1953, and other possible government 
action to aid producers. A special beef promotion program also 
is expected to be discussed. The group of about 50 members 
will include: Roscoe G, Haynie, Wilson & Co., Inc., Chicago, 
chairman of the AMI beef committee; Wesley Hardenbergh, 
AMI president; Henry J. Kruse, president of Seattle Packing 
Co., Seattle, and chairman of the Western States Meat Packers 
Association, and Henry Neuhoff of Neuhoff Brothers Packers, 
Inc., Dallas, chairman of the NIMPA beef committee. 


Hearings On alleged unfair trade practices in the meat packing 


industry will be resumed on Monday, August 27, or Tuesday, 
September 4, by the antitrust and monopoly subcommittee of 
the Senate judiciary committee, Senator Joseph C. O’Mahonev 
(D-Wyo.), chairman of the group, has indicated. Spokesmen 
for the American Meat Institute are expected to be among wit- 
nesses called at that time. Just before Congress adjourned 
July 27, Senator O'Mahoney introduced a bill (S-4208) to trans- 
fer jurisdiction over trade practices in the meat packing and proc- 
essing industry to the Federal Trade Commission from the 
USDA, which has this authority under the P. & S. act. 

The O'Mahoney bill, which was referred to the Senate judici- 
arv committee, differs in some respects from S$-4177, introdu- 
ced earlier last month by Senator Watkins of Utah and referred 
to the Senate committee on agriculture. Under the O'Mahoney 
measure, the Secretary of Agriculture would retain jurisdiction 
over all livestock transactions while the FTC would exercise 
control over any restraints and monopoly in other phases of the 
meat packing, processing and retailing industry. Since last week's 
adjournment ended the 84th Congress, all bills will have to be 
introduced and start at the beginning of the legislative process 
next year. Some bills this year were carried over from 1955 since 
this was the second session of the 84th Congress. 


Postponement of NIMPA's board meeting scheduled for 


The 


August 16-17 will give the directors more time to consider sev- 
eral important policy matters, according to John A. Killick, 
executive secretary. The meeting probably will be held during 
October. In the meantime, NIMPA will enter a formal protest 
on behalf of its membership against the proposed revision of 
federal beef grading regulations, Killick said. In a conference 
with USDA officials early this week, he emphasized that the 
NIMPA protest would not be directed at voluntary grading in 
itself but would be aimed at improving the administration and 
operation of the grading system. Chief complaints from NIMPA 
members, he explained, have been concerned with the com- 
pliance and certification function and the proposed pre-emption 
of beef grade names by the federal government. 


Social Security bill permitting women to retire at the 
age of 62 and totally disabled workers to draw benefits at 50 
was signed into law this week by President Eisenhower. 


A Plant Grows in Brooklyn 


E STILL have people—and we proba- 

bly always will have—who can't pay 
fancy prices for sausage,” comments J. De- 
layo, president of Angus Packing Corp., in 
explaining operations in the firm’s new 
Brooklyn plant. The firm does no packaging 
but sells large and small sausage in bulk 
to wholesalers and mass distributors. 

The concrete block and brick plant (above ) 
consists of two wings with a connecting 
structure; the latter houses shipping in front 
and manufacturing to rear. Walls of the 
latter. area and smoke-cook room are white 
tile and floors are Drehmann brick. Stain- 


less steel has been used extensively on 


doors and processing facilities and more 

will be employed because, according to sec- 

retary-treasurer Chester Godomsky and president Delayo (I. to r. in 

the upper right NP photograph), “it pays for itself very quickly.” 
Grinder and stuffer are by Buffalo; tracking by H. H. Edwards; 

tables, trucks, etc., by Standard Casing; refrigeration by A. B. 

Schreckinger with Copeland freon units and Carrier flake ice. Smok- 

ing is done in conventional houses and cooking in a tight steam unit 

(lower right) in which steam is introduced into water in bottom of 

house. The firm is installing an 80,000-Ib. freezer in the left wing. 
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FRANKFURTS TO FISH BAIT 


Fanestil Aims to be Different 


O get a job done, give it to a 

busy man.” This saying might 
well be applied to Ed E. Fanestil, 
president of the Fanestil Packing Co., 
Emporia, Kans., who, besides having 
many other irons in the fire, has led 
the company in a successful recovery 
after unusual handicaps. 

While most meat plant executives 
are busy men, few have the added 
duty of being mayor of a growing 
city. Fanestil has also been active in 
organizing the new Kansas Independ- 
ent Meat Packers Association, heads 
a seven-county group of the Girl 
Scouts of America and serves on num- 
erous boards and committees. 

Following an unprecedented flood 
a few years ago, in which the plant 
was innundated twice in ten days by 
water from the nearby Cottonwood 
River to a 6-ft. level on the main 
floor, the organization recovered suf- 
ficiently to resume full operations in 
little more than a month. Suffering 
a loss in excess of $100,000, the firm 
was not content to limit its efforts to 
regaining lost ground, but started a 
program to meet new competition. 

Referring to the company’s chal- 
lenging sales policy, R. A. Logbeck, 
sales manager, says: “We endeavor 
to come out constantly with different 
products and services calculated to 
please and interest a wide range of 
customers.” Salesmen are supplied 
each week with a new product or a 
new item of pertinent information; 
this provides a special conversational 
wedge valuable in interviews and in 
building good relations. 

An example of the company’s drive 
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ED. E. FANESTIL governs both the com- 


pany and Emporia's municipal activities 


from his office in the meat packing plant. 





SALES MANAGER R. A. Logbeck checks 
over some federally-graded carcasses. 


can be found in its Saturday evening 
selling when dealers are visited at 
the close of business for orders to 


IN ONE corner of the 
sausage kitchen Polish 
siusage is stuffed and 
linked by machine. A 
small Polish sausage in 
hot and mild flavors is 
packed in glass jars. The 
firm puts up several other 
meat and non-meat prod- 
ucts in glass containers. 


be delivered early Monday forenoon. 
Sales meetings are held Saturday 
morning for a final briefing on spe- 
cialties for the following week, Sales- 
men, who work on a basis of salary 
and commission, take Friday off. 

The firm’s policy of experimenting 
with new products and ideas promis- 
ing to make salesman-dealer contacts 
easier has resulted in congenial re- 
lations between the company, cus- 
tomers and employes, all of whom 
are encouraged to contribute sugges- 
tions. Among a wide variety of rec- 
ommendations tried out, a few have 
been retained as standard procedures. 
Employes are given an annual bonus 
based on seniority and interest shown. 

While some of the suggestions 
adopted for regular production have 
not been spectacular, they have 
proved profitable and have helped to 
bring about a wider distribution of 
products. Small Polish skinless sau- 
sage, put up in 8-oz. glass jars, are 
made in two styles, hot tabasco and 
mild, containing selected lean pork 
and beef trimmings. A Swedish po- 
tato sausage is manufactured in 1-lb. 
rings. Hot pickle sticks, intended to 
be eaten with sliced luncheon meat, 
consist of long square-cut slices of 
small pickled cucumbers with red 
peppers, bay leaves and other spices 
plainly visible. These are put up in 
12-0z. jars. An 8-0z. chili roll is made 
in addition to the 1-lb. size, An 8-oz. 
jar of small link sausage in mustard 
sauce, to be advertised as a mid-after- 
noon snack, is under development. 
Five different kinds of fish bait are 
manufactured. 

Fish bait, which is packed in cans 
and jars, has flavor and lasting quali- 
ties derived from a closely-guarded 
formula. The company’s “Blue Stem- 
Sure Catch” brand, consisting of co- 
agulated blood and melts put up in 
No. 2 cans, is widely known among 
fishermen. Beef livers in blood; hog 
and lamb livers, and a four-in-one 
mixture are packed in smaller glass 
jars. All are sold at a wholesale price 
of 40c per unit in case lots to meat 
markets, groceries and sporting goods 
stores. Orders for the coagulated 
blood, a catfish speciality, are greater 
than the plant can supply. 

A statistical study of the number 
of people who go fishing every year, 
together with a conservative average 
use per person of 8 oz, of prepared 
bait, makes this market worthy of 
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consideration as a higher value chan- 
nel for offal. A nationally-known 
sportsman’s supply house specializing 
in the manufacture of fish lures and 
bait estimates that there is an an- 
nual potential market of 15,000,000 
to 20,000,000 Ibs. of prepared bait; 







FanES To 
PATCHING co. 


Barb-b-que pork loaf, and barbeque 
skinless picnics are vacuum wrapped. 

The enterprise began in 1929 when 
Fanestil sold out a successful grocery 
business to engage in meat wholesal- 
ing. A few years later he organized a 
small meat packing plant at Hutchin- 


EXTERIOR of the one-story Fanestil packinghouse located at Emporia, Kansas. 


only a small part of this market is 
being filled at the present time. 
Standard products include a dry 
cured bacon sold under the com- 
pany’s “Flint Hills” brand and adver- 
tised as “Old Fashioned-less shrink- 
age-no popping in the pan.” A chic- 
ken loaf contains discernible chunks 
of chicken, lean pork and veal. Skin- 
less Polish sausage is made in 4-in. 
lengths and wet-packed in %-gallon 
and l-gallon glass jars. Roast beef 
loaf, savory pork loaf, liver cheese 
loaf, pickle and pimento luxury loaf, 


son, Kans., which was soon followed 
by the purchase of the Lincoln Pack- 
ing Co. at Lincoln, Nebr. Fanestil 
liquidated these holding in 1941 and 
purchased the present plant which 
at that time, had only nine employes. 
The plant now employs 80 people 
engaged in a weekly slaughter of 250 
cattle, 500 hogs and manufacture of 
40,000 Ibs. of meat products. Other 
officers are Don Fanestil, secretary- 
treasurer, and Carl Fanestil, vice 
president. Carl is in charge of live- 
stock procurement. 





Tallow Futures Trading 
Begins on N. Y. Market 


Trading in bleachable fancy tallow 
futures commenced August 1 on the 
New York Produce Exchange for de- 
livery in September, 1956 and there- 
after. This new hedging medium is 
expected to be of benefit to pro- 
ducers, processors, dealers, exporters 
and users of edible tallows, greases 
and lard. 

The trading unit is 60,000 Ibs., the 
capacity of a railroad tank car. De- 
liveries are made by warehouse re- 
ceipt in licensed bonded warehouses, 
basis f.0.b. New York. 

The tallow must have been pro- 
duced in the United States and shall 
be undenatured and unadulterated; it 
shall contain only those fluids and 
fatty substances natural to the prod- 
uct and must grade to the following 
minimum/maximum specifications: 
41° minimum titre; 4 per cent maxi- 
mum free fatty acids; basis 1 per 
cent, maximum 2 per cent of moisture, 
impurities and unsaponifiable mat- 
ter (MIU) and, when refined and 
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bleached according to methods of the 
American Oil Chemists Society, the 
color of the tallow shall not be darker 
than 2.0 red on a 5% in. Lovibond’s 
color scale. Tallows of higher quality 
may be delivered at seller’s option at 
the contract price provided no tallow 
shall be delivered if the color exceeds 
2.0 on a 5% in. Lovibond’s color 
scale after refining and bleaching. 

Settlement shall be made between 
buyer and seller for MIU in excess 
of 1 per cent up to a maximum of 
2 per cent MIU, as determined by 
official analysis by the Bureau of 
Chemistry, of loading samples taken 
at time of shipment. The MIU adjust- 
ment shall be fractional, and shall be 
based upon the shipment settlement 
price. 

The commission for the purchase 
and sale of one contract of 60,000 
Ibs. is $30 for non-members and $20 
for members of the New York Pro- 
duce Exchange. 

Hours of trading are from 9:45 
a.m. to 2:30 p.m. 

First futures market quotations will 
be found on page 47. 


Non-Member Must Pay Fee 
To Attend AMI Convention 


“Growing pains” associated with 
the increasing popularity of the Ameri- 
can Meat Institute’s annual meeting 
have forced the first policy change of 
its kind in AMI history. 

For this year’s golden anniversary 
meeting, September 28 through Octo- 
ber 2, the Institute’s board of direc- 
tors has authorized a_ registration 
charge of $25 for each non-member 
meat packing or sausage making com- 
pany. The change was recommended 
by the Institute’s special golden an- 
niversary advisory committee. 

There will be only one charge to 
the non-member company regardless 
of the number of representatives each 
company registers. Eligible non- mem- 
ber companies which affiliate with 
the Institute during 1956-57 fiscal 
year may have the $25 applied to 
their membership dues. 

Year by year, attendance has been 
growing at the AMI annual meeting, 
with accompanying “growing pains” 
in expenses and accommodations, the 
Institute explained. Last year the 
registration was more than 6,000. 

In making the announcement, the 
Institute stated: 

“Annual meetings always have 
been considered part of the service 
program to members. Over the years 
new processes, the latest equipment, 
advanced operation, merchandising 
developments and announcements of 
significant progress in the industry 
have been presented at these meet- 
ings. Those attending have been able 
to gain much information of value 
in their business. 

“Because it is a service, the an- 
nual meeting is not operated for 
revenue, although the Institute tries 
to make it as nearly self-sustaining 
as possible. 

“While many associations have a 
registration charge, it has been the 
policy of the Institute that annual 
meeting costs be defrayed from the 
regular budget. There is every indi- 
cation that this has been sound. 

“A nominal registration fee for 
non-member companies has been 
suggested in the past, since those 
attending the meeting profit from 
it. Exhibits are a drawing card, but 
other features of the meeting also 
are of interest. About 200 non-mem- 
ber companies were registered at last 
year’s meeting, some organizations 
having more than one representative. 

“Under the new policy, non-mem- 
ber companies which send representa- 
tives to the annual meeting will be 
bearing a share of the expense.” 
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‘Consumers’ Choice’ Hard to Pin Down and Meet 


ie second part (the first ap- 
peared in the NP of July 28) 
of a discussion by Harold Brei- 
myer, USDA Agricultural Marketing 
Service, on “Problems and Probable 
Trends in Adjusting Livestock Produc- 
tion to Changes in Food Habits” is 
summarized in the following para- 
graphs. Breimyer’s talk was given at 
the International Livestock Produc- 
tion and Marketing Conference in 
Ithaca, N. Y. 

MORE GRADING AND PROC. 
ESSING: Current consumer trends 
feature an increasing specification of 
desires—a practice learned from fam- 
iliarity with manufactured articles. 
Its impact has been to stimulate a 
similar differentiation and _ specifica- 
tion of foods and other farm prod- 
ucts. One means has been through 
grading and standardization. Quality 
identification through private trade- 
marks and brands has become in- 
creasingly common. In addition, gov- 
ernment grading has expanded. Even 
though government grading is entire- 
ly voluntary, in 1955 about 45 per 
cent of all commercially produced 
beef, 20 per cent of veal, and 32 per 
cent of lamb and mutton was feder- 
ally graded, Before the war, percent- 
ages graded were a great deal smaller. 
Grading was compulsory under war- 
time price control and during the 
Korean conflict. 

A second and even more significant 
means of standardization is by proc- 
essing. Some processing is done for 
the convenience of consumers. The 
3'-fold expansion since 1937 in slic- 


What's sauce in meat and livestock for housewife (if 


she knows) may not be sauce for producer and packer. 
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ing of bacon falls in this category. 
Yet the idea of providing extra serv- 
ice to buyers of food, so familiar a 
theme these days, is less an occasion 
for processing of meats than is the 
objective of standardized form and 
quality. A fresh rib roast may prove 
tough or tender, moist or dry, despite 
all our progress in grading, but a 
sausage of such-and-such identifica- 
tion is processed so accurately that it 
can be trusted to have a familiar taste, 
texture and tang. Production of saus- 
age under federal inspection has 





TABLE 2: Producti 





products under Federal inspection 


of 
related to meat output, United States, 1937 to date 


Ratio, 





Ss 9 c cial sausage to 
Year production” meat all meat 
production production? 
Mil. Ib. Mil. Ib. Pct. 
1937 885 13,692 6.5 
1938 862 14,464 6.0 
1939 902 15. 428 5.8 
1940 978 16,942 5.8 
194] 1,057 17,613 6.0 
1942 1,313 19,910 6.6 
1943. 1,763 22,226 7 
1944. 1,798 22,933 7.8 
1945 1,966 21,361 9.2 
1946 1,607 20,519 7.8 


‘Includes loaf, head cheese, etc. 











Ratio 
s c cial 9g 
Year production? meat all meat 
Mil. Ib. Mil. Ib. Pet. 
1947 1,594 21,179 7.5 
1948 1,457 19,303 75 
1949 1,493 19,844 7.5 
1950 1,461 20,363 7.2 
1951 1,570 20,219 7.8 
1952 1,652 21,373 7.7 
1953 1,675 23,192 7.2 
1954 1,718 23,805 7.2 
1955... 1,802 25,471 7.1 


Not an accurate indicator of the per cent sausage is of all meat, since a pound of sausage is not 
exactly equivalent to a pound of fresh meat. Also, much sausage is produced in plants which do not 


Operate under federal inspection. 
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doubled since before the war, In re- 
lation to all commercial meat output 
it has risen from 5 per cent to more 
than 6% per cent (Table 2). 

Even more rapid has been the 
growth of canned meats. Annual out- 
put of these processed products was 
less than 500,000,000 Ibs. prior to 
1940. Production vaulted upward to 
fill military needs during the defense 
and war period. It fell back sharply 
after the war but then began a 
gradual climb. Last year it ex- 
ceeded 1,500,000,000 Ibs. Consump- 
tion per person exceeded 10 Ibs. for 
the first time. Canned hams have been 
especially successful in winning con- 
sumers’ favor. Both domestic produc- 
tion and imports have expanded. 
Imports of canned hams and canned 
beef, both almost specialty items, 
were 65 per cent of 1955 imports. 

Federal, state or local inspection of 
meat may be regarded as a form of 
standardization. It assures standard- 
ization from the standpoint of sani- 
tation, and for some processed meat 
also establishes standards as to con- 
stituent products, 

As to the future, it is likely that 
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There's an Eastman antioxidant 
for any fat or oil stabilizing need 


Tenox 


Eastman food-grade 
antioxidants 
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Eastman is the leader in food-grade antioxidants. The leader in volume, 
in experience, in accumulated data. 


This experienced leadership pays off whenever you use Tenox anti- 
oxidants. Which antioxidant to use... how much to use...and how to use 
it, are questions Eastman is ready to answer. 

Take advantage of the complete and interested technical service avail- 
able from Eastman. No other manufacturer of antioxidants can offer so 
wide a range of formulations or such dependable counsel on their proper 


and economical use. 


Write to EASTMAN CHEMICAL PRODUCTS, INC., subsidiary of Eastman Kodak 


Company, KINGSPORT, TENNESSEE. 
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past general trends will continue, 
though not all at equal pace. More 
differentiation between grades for 
pork and hogs appears inevitable, In- 
terest in the specifications of govern- 
ment grades can be expected to con- 
tinue. More grade sorting of live 
animals seems likely. 

Some new forms of processing and 
merchandising will be aimed partly at 
quality standards and partly at im- 
proved storage. Irradiation is intended 
chiefly for improved storage. Freezing 
of packinghouse prefabricated meat 
cuts improves storage but it also al- 
lows for modification of product form 
and facilitates standardization. It is 
not clear whether freezing, if it be- 
comes common, will alter the kind of 
cattle demanded of producers. Its 
main influence might be on the sea- 
sonality of demand, and on the nature 
of the price-making process. If meat 
should become a readily storable in- 
stead of a perishable product, the 
marketing and pricing system would 
be very radically affected. 

Studies on consumer preferences 
for beef are not conclusive. However, 
increasing rejection of extra-large, 
highly-finished carcasses and _ cuts 
seems a definite trend. Cattle of 
moderate weight and moderate finish 
thus may well command premium 
prices in years to come. At the other 
extreme, light, underfinished cattle 
may prove relatively unpopular. Even 
the South, long accustomed to eating 
beef from heavy calves, may see a 
slow trend toward a more finished 
carcass. In lambs, attention has been 
paid in the past only to broad differ- 
ences in grade characteristics of 
slaughter animals. Present proposals 
for modification and~ sharpening of 
grade distinctions for lambs may be 
a recognition of more discrimination 
in demand for lamb carcasses and 
the cuts therefrom. 

The consumer of meat wants uni- 
formity, not only as to form and qual- 
ity, but also as to quantity and quality 
over time. A little more meat may be 
desired in winter than in summer, but 
not a lot more, and even the small 
difference in seasonal demand may be 
diminishing. , 

Regardless of how much demand 
may have become equalized by sea- 
sons, supply has become less variable. 
The natural linkage of outturn of 
livestock products to the seasons has 
been severed; hogs, cattle and sheep 
are provided for slaughter the year 
round. Impressive evidence of the 
trend toward evening out seasonal 
livestock production is the changing 
seasonal utilization of corn. The chart 
on this page shows that as recently as 
1930 more than 70 per cent of each 
year’s utilization of corn (as grain) 
fell in the winter feeding months of 
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TRENDS IN CORN DISAPPEARANCE 
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FALL-WINTER percentage of feed corn use has been falling, while corn usage during the 


Spring-Summer season has been increasing. 


October to March. This was more 
than twice the 30 per cent in April- 
September. Now the two six-month 
periods are much more nearly equal- 
ized, as only 60 per cent of consump- 
tion is in October-March and 40 per 
cent is in the other half-year. 

Producers of hogs are moving fast 
toward a more uniform schedule of 
farrowings, as they breed more sows 
to farrow in midwinter and midsum- 
mer. For instance, in 1955 about 30 
per cent of all spring-season farrow- 
ings came in December-February. In 
1948 only 17 per cent had been in 
those months. Multiple farrowing, de- 
signed for farrowing in all months, is 
becoming more common. 

It is too soon to demonstrate that 
seasonal supplies of hogs are more 
uniform than formerly, though the 
trend doubtless is in that direction. 
Over past years the main transforma- 
tion has been to move slaughter 
earlier. Early to mid-season months 
for marketing spring pigs, such as 
September, October and November, 
have received a growing per cent of 
all slaughter. The late months of Jan- 
uary and February have claimed a 
smaller percentage. In the period for 
marketing fall pigs, March has risen, 
and the May to July period has fallen. 

All livestock do not conform to the 
same supply-smoothing trend. The 
old and new seasonal patterns in lamb 
slaughter show increased fluctuation 
in seasonal supply. Slaughter in the 
late fall months has grown larger, 
and that in several early months of 
the year has become relatively smaller. 

The desire of the packing industry 
for more stability of supply is grow- 


ing greater. Difficulties in obtaining 
competent seasonal labor and _provi- 
sions for guaranteed hours or wges 
in labor contracts are one—though not 
the only—development favoring more 
seasonal uniformity of operation. 

With demands for stability of sup- 
ply of slaughter livestock and meat 
ever growing stronger, the price 
penality for instability becomes more 
severe. Beyond any doubt, price re- 
sponses to a sudden increase or de- 
crease in number of livestock mar- 
keted for slaughter are even greater 
than they used to be. In the last 26 
months the price of hogs has dropped 
from almost $28 per 100 Ibs. to $16, 
back up to $20.50, down to $10.50 
six months later, and now up again 
to $17.50. All this has happened dur- 
ing a time when the supply of pork 
did not vary any more than it has 
at times in the past. There is much 
to learn on how to smooth out the 
supply of hogs and other meat ani- 
mals, so as to reduce erratic fluctua- 
tions in price. 

This is the situation today, but cer- 
tain influences of opposite import also 
are present. Insofar as processing of 
meat increases, seasonal concentration 
of livestock slaughter may be more 
permissable. Processed meat is readily 
storable. Frozen meat also can be 
stored from season to season. If 
frozen storage should prove cheap 
enough, the need for seasonally uni- 
form supplies would be reduced. 
Hence it is possible that industrial 
techniques applied to meat could al- 
low livestock production to lapse back 
into its seasonal pattern in nature. 
Such a development is a long way off. 


23 















OF SMOKE 
HOUSE CLEANING 


SANFAX S-21 


Quickly and thoroughly re- 
moves carbonized protein, 
fats, greases, tar hydrocar- 
bon oils and wood acids 
from smoke house surfaces 
...and rinsing is complete 
and speedy. 

Sanfax S-21 can’t possi- 
bly pit or mar surface ma- 
terials. 


The economy of 
Sanfax S-21 is threefold: 


1 CUTS LABOR COST 
2 SAVES CLEANING TIME 


3 CONCENTRATED TO 
REDUCE USE 
REQUIREMENTS 


Write, wire 
or phone 











Swift Vehicles Equipped 
With Seat Safety Belts 


Swift & Company has installed 
more than 7,500 safety seat belts in 
its trucks and cars to improve its al- 
ready excellent safety record. Com- 
pany plans call for installation of 





ALTHOUGH SWIFT chauffeurs Tom Noonan 
(foreground) and William McKillop have 
a combined safe driving record of 45 years 
(no chargeable accidents), they are not 
at all hesitant about using the seat safety 
belts installed in their trucks. 


. 


safety belts in all vehicles used for 
country driving. Also, additional belts 
are made available where more than 
one person is authorized to ride in 
vehicles. Seat belts will be installed 
in any trucks and cars, owned by 
Swift, which are subject to driving 
conditions requiring seat belts. 

O. A: Brouer, head of the auto- 
motive division, announced that the 
decision to employ the belts followed 
examination of various studies of the 
device. Belts and installations con- 
form to specifications of the Society 
of Automotive Engineers and Civil 
Aeronautics Association. 


Rath Charges Firm With 
Trade Mark Infringement 


The Rath Packing Co., Waterloo, 
Iowa, has filed suit in the U. S. 
District Court at Baltimore, asking 
for damages and an injunction against 
The Wm. Schluderburg-T. J. Kurdle 
Co. of Baltimore which, it charges, 
is infringing the Rath trademark 
“CHOP-ETTES”. 

The complaint alleges that Rath 
has widely advertised its trademark 
“CHOP-ETTES” in connection with 
pork, beef, veal and ham steaks and 
that the defendant has unfairly taken 
advantage of the reputation Rath 
has_ established for its “CHOP- 
ETTES” line by adopting the same 





name for a similar product. 





U. S. Natural Casings to 
Get Push at British Fair 

The Oppenheimer Casing Co. (U. 
K.), Ltd., London, has announced 
that its activities at this year’s British 
Food Fair are being designed ex- 
pressly to stimulate the sale of U. S.- 
produced natural casings in the Brit- 
ish market. 

The firm has contracted for 540 
sq. ft. of space at the fair, which 
runs from August 27 through Sep- 
tember 15 at Olympia, London. 

The Oppenheimer stand, number 
78, will introduce a new “king size” 
pork sausage manufactured in North 
American hog casings and also will 
display a wide range of other natural 
casing items. Plans have been made 
to have television and stage person- 
alities visit the stand to boost the 
products. 

The British Food Fair is held every 
two years. It is organized by the 
Food Manufacturers Federation, Inc., 
and sponsored by the Daily Express. 


Retail Meat Prices Seen 
Slightly Above ’55 Levels 


Demand for food will continue 
strong and retail food prices proba- 
bly will remain near current levels 
for the balance of the year, the 
USDA predicted in its latest report 
on the national food situation. 

Foods expected to average “notice- 
ably but not substantially” higher in 
price during the last half of the year 
than in 1955 are meats, dairy prod- 
ucts, fresh and processed fruits and 
vegetables and food fats and oils. 

There probably will be “somewhat 
less” meat per person than in the last 
half of 1955, with the reduction 
coming mainly in pork, the USDA 
said. Overall supply of beef is ex- 
pected to remain constant but a 
much larger proportion will be in the 
intermediate and lower grades. 


318-Acre Site Chosen for 
New Livestock Disease Lab 


Selection of a 318-acre tract near 
Ames, Iowa, as the site for a new 
federal livestock and poultry disease 
laboratory has been announced by the 
USDA. 

Funds totaling $16,250,000 for 
construction of the laboratory were 
included in an appropriation bill 
signed by President Eisenhower on 
July 27. The state of Iowa will pur- 
chase the land and transfer title to 
to the USDA without charge. Con- 
struction of the laboratory is not ex- 
pected to begin unti] next summer. 
The site is near Iowa State College. 
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All Meats To Star During 
August ‘Sandwich Month’ 


“Sandwich Month” will dominate 
the food promotion picture in Au- 
gust and all meats will be featured 
during the traditional campaign, as 
agreed by the various industry seg- 
ments making up the National Meat 
Promotion Committee. 

Although the group emphasized 
that no emergency campaigns are 
needed now for any of the meats, a 
program has been submitted to meat 
retailers to assist them in keying their 
advertising to periods when they can 
offer good values and variety. 

Next on the schedule is beef, Sep- 
tember 13-22. Other promotion dates 
are: lamb and _ poultry, September 
27 through October 6; beef, October 
11-20; pork, October 25 through 
November 10 and December 6-15, 
and beef, December 27-January 5. 


IIT Schedules Food 
Packaging Course for Fall 

A course in “Food Packaging 
Methods and Materials” is being of- 
fered by the Illinois Institute of 
Technology, Chicago, this fall. The 
evening division course will be con- 
ducted as a series of lectures and is 


open to both graduate students and 
industry people. Topics to be covered 
will include glass, fiber and metal 
containers; the use of plastic and foil 
packaging materials, design and mer- 
chandising aspects of food packaging; 
managerial and control problems in- 
volved in packaging. 

Complete information can be ob- 
tained by writing the Department of 
Food Engineering at Illinois Institute 
of Technology, Technology Center, 
Chicago 16, Ill. 


Change In Vealer, Calf Grade 
Names Proposed by USDA 


The U. S. Department of Agricul- 
ture has proposed that the grade name 
“Commercial” be changed to “Stand- 
ard” for vealers and slaughter calves 
and their carcasses. 

The proposed revision would result 
in the following grade names: “U. S. 
Prime,” “Choice,” “Good,” “Stand- 
ard,” “Utility,” and “Cull.” The 
changes in terminology are being pro- 
posed because of corresponding 
changes recently made in the grade 
standards for young slaughter cattle 
and their carcasses. 

The department also proposes that 
grade descriptions for veal and calf 
carcasses be re-phrased for greater 
accuracy and uniformity of interpre- 











THE RATH PACKING CO., WATERLOO, IOWA 


BLACK HAWK 


MEATS 


FROM THE LAND O' CORN 








tation. No changes are being pro- 
posed in grade lines or the way in 
which the standards are applied. 
Persons interested may submit 
written data, views, or arguments con- 
cerning the proposed changes to the 
Director of Livestock Division, Ag- 
ricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C., not later than Aug. 21. 


Beef Broth Bows as Drink 


Campbell Soup Co. is test market- 
ing beef broth, to be served hot or 
iced, as a beverage in Dayton, Ohio, 
and Hartford, Conn. 








WRITE FOR INFORMATION AND PRICES 


RUDD BASKET COMPANY 
Starks Bldg., Louisville 2, Ky 































For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


For complete 
} Information see 
i Stedman Page 
F/ST In the 1956 
Purchasing Guide 


Founded 1834 


General Office 
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STEDMAN 
250 GRINDERS 


Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 
1 to 20 tons per hour. 


STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 
& Works: 






AURORA, INDIANA 
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Walk-Through Steer On 
Display at National Yards 


“Champ” made his Southern Illi- 
nois debut at National Stock Yards 
recently. The replica of a Hereford 
steer is 9 ft., 3 in. tall, 18 ft. long and 
8 ft. wide. It weighs 4,000 Ibs. and 
cost $60,000. 

The animal, constructed of fiber- 
glas and plastic for Ralston-Purina 
Co., is an educational display in 
tribute to the cattle industry and men 
associated with it in research, edu- 
cation and commerce. 

Anatomically perfect in every de- 
tail, the Champ’s exterior reproduces 


a living steer in a larger scale, and 
its interior duplicates the anatomy 
of actual champion cattle. 

Spectators can enter at the right 
of the head and pass into the inside 
of the replica as though they were 
walking between the ribs and _ vis- 
cera of a living animal. The lighted 
interior contains a beating heart, 
breathing lungs, active rumen and 
stomachs on one side. On the other 
side, Champ becomes a female. Here 
there are graphic illustrations of the 
working of the udder and the devel- 
opment of an unborn calf from a 
30 day to nine-month embryo, 

The plastic animal bellows and 
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MOLLEMBACH 


CNC 


2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 


Telephone LAwndale 1 2500 




















Inspection Service for many years, and we 
are happy to congratulate the FMIS on 
their fiftieth anniversary. 


Our products and 
our plant have met 
the requirements of 


the Federal Meat 








1524 Alfred Street 





REM PACKING COMPANY 


Boneless Beef 


U. S. ESTABLISHMENT 3882 


Detroit 7, Michigan 
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moos with a powerful voice, and in 
the interior a’ public address system 
relays messages about beef and good 
red meat and about the Champ. His 
first official stop will be at the Ill- 
nois State Fair; then he'll visit fairs 
and agricultural shows across the U.S. 


Accountants Meet and 
Explore NIMPA Manual 


All parts of the country were repre- 
sented by 57 packinghouse account- 
ants who attended NIMPA’s first gen- 
eral accounting meeting to discuss the 
association’s Standard Manual of Cost 
Accounting. The meeting was held 
in Chicago last week with Cletus El- 
sen, chairman of the NIMPA account- 
ing committee, in charge; other mem- 
bers of the accounting committee pres- 
ent included John Byron, Harry Reitz 
and John Stephen. 

The group agreed that a separate 
association or society of meat industry 
accountants should be organized at 
once, and that this group would be 
started under the guidance of NIMPA. 
The group also recommended that sep- 
arate accounting sessions should be 
held at NIMPA regional meeting in 
the future. 

It was also decided that the ac- 
counting forms in the new manual are 
suitable for more widespread use. 


Meat Content in Meat Pies 


Products labeled as meat pies~- 
beef pie, veal pie and pork pie, for 
example—shall contain not less than 
25 per cent of meat computed on 
the weight of the fresh uncooked 
meat in relation to all of the other 
ingredients, including the crust, the 
Meat Inspection Branch says in MIB 
Memorandum No. 233. 


Canadian Packers to Meet 


The 37th annual meeting of the 
Meat Packers Council of Canada is 
scheduled for February 4-6 at the 
Fort Gary Hotel, Winnipeg. 
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CROWD lines up to go through Champ. 
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Mill Reported to Improve Quality of Lard 


A new mill improves the quality 
of lard to a marked degree by frac- 
tioning particles of lard into a very 
minute size. Although compact in 
size, the mill can handle upwards 
of 20,000 Ibs. of lard per hour. 
Lard fed to the mill is chilled and 
pumped under pressure. 

Granulation removal in texture, a 
high white color and a prolonged 
natural shelf-life are the principal ad- 
vantages claimed for the mill by its 
inventor Charles Pavia, president, Pa- 
via Process, Inc., Timberville, Va. The 
lard coming from the mill has a cold 
cream texture and is free flowing. 
While it is firm at normal room tem- 
peratures without addition of harden- 
ing agents, it is also very pliable and 
lends itself to bakery procedures. 

Currently baking qualities of the 
lard are undergoing research. 

Without addition of any antioxi- 
dant, the processed lard has a pro- 
longed shelf-life sufficient to move it 
through the merchandising cycle 
without refrigeration. It does not flow 
at room temperatures, 

Color of the product is improved 
without any bleaching. 

Fractionation of lard is attained 
by forcing chilled lard through run- 
ways containing roller bearings re- 
volving at 18,000 rpm. The rate of 
flow is too rapid to permit heat build- 
up. 

Power for the unit is provided by a 
one-hp. electric motor. 

The original unit model has been 
tested at Shen-Valley Meat Packers, 


THE NATIONAL PROVISIONER, AUGUST 4, 1956 





| ff 
ji 


LARD FLOW is observed by Charles Pavia, right, and the Shen-Valley lard foreman. 


Inc., Timberville, Va. A. J. Jessee, 
general manager, states the quality 
of lard processed with the new frac- 
tionation mill has improved. Color, 
plasticity, odor, texture and stability 


are appreciably enhanced, he says. 


HEAVY DUTY TRUCK 
DOOR OPENING DEVICE 


A sturdy door opening device de- 
signed to be operated by the front 
end of meat trucks, or by foot or by 
hand has given satisfactory service 
for several years at the Seitz Pack- 
ing Co., St. Joseph, Mo. The installa- 


tion allows operation from a wide 
range of angles and truck heights be- 
sides protecting the door from abuse. 


_ The idea was developed by plant 


mechanics and is adaptable to dif- 
ferent kinds of door latches. It is used 
on the shipping dock and at other 
locations subject to heavy traffic. 

Construction consists primarily of 
two short pieces of light weight chan- 
nel iron welded together at right 
angles and hinged at two ends. One 
hinge is located on a level from the 
latch toward the center of the door; 
the other is placed directly under 
the latch close to the floor. 

With the wings all facing the same 
way, the end of a 3 in. wide by 24 
in. long channel iron is welded to the 
side of another 4 in. x 40 in. piece 
about 8 in. down from the top, Close 
to the extended ends away from the 
weld, holes are drilled to accommo- 
date bolts used as pins for the hinges. 
A 5/16-in. bolt is used in the 3-in. 
channel iron and a %-in. bolt in the 
4-in. piece. Stationary parts of the 
smaller upper hinge are made of two 
pieces of 2-in. angle iron cut 2 in. 
long and drilled on one side for the 
pin. The other sides are drilled for 
bolts to allow fastening to the door. 
These pieces are installed inside the 
3-in. channel iron. 

Fixed parts for the lower hinge are 
made of 2%-in. angle iron 8 in. long 
drilled low on one side for the %-in. 
bolt pin. The opposite sides are 
drilled with two holes for securing to 
the door. These pieces are installed 
outside the channel iron to act as guid- 
ing wings besides being part of the 
hinge. 

Bolts, used as pins in the hinges, 
are held in place by a washer, nut 
and cotter pin combination. 
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...for full, mellow 
flavor and aromal 


The ham that's 
already 


E-Z-CUT 
HAM 


©1955, John Morrell & Co. 


BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX FALLS, SO. DAKOTA 
ESTHERVILLE, IOWA, AND MADISON, SO. DAKOTA 
Processors of fine quality Ham - Bacon - Sausage - Canned Meats - Pork - Beef - Lamb 











Keep 


PIPELINES 
WHISTLE-CLEAN 


at low cost! 




















Keep pipelines clean this easy, eco- 
nomical way. Install low-cost Anderson 
Strainers at vital points to protect pumps, 
air tools, reducing valves, temperature 
regulators, steam traps, meters, etc. 
Stainless steel screens with large free area 
have long life and eliminate frequent 
cleaning. Bodies of durable cast semi- 
steel. They’re self-cleaning with blow- 
down plug or valve. Order Anderson 
Strainers today from your agent or 
jobber. 


FREE STRAINER SELECTOR BULLETIN 
Write THE V. D. ANDERSON COMPANY 
Division of International Basic Economy Corporation 
1945 West 96th Street, Cleveland 2, Ohio 








efter time and creates more customers for you. 


728 W. MADISON ST. 
Phone: STate 2-8050 





Sell the Corned Gee, that Sells Tself 





A corned beef that’s been famous for over 30 years just naturally has to be 
different. And Harding's is! Through the slow curing process, the strictest con- 
trol is used to bring about the wonderfully delicious flavor that’s exclusive with 
Harding's corned beef. Different, you bet! So different that it sells itself time 


JOHN P. HARDING MARKET CO. 


CHICAGO 6, ILLINOIS 


Not to be confused with ordinary Peorned beef 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


CASTER STACKING 
PLATES (NE 318): G. B. 
Lewis Co. has announced 
that its woven wood-and- 
wire box trucks can be 





equipped with special cas- 
ter stacking plates. A cir- 
cular rim, approximately | 
in. deep, acts as a guard 
rail and is claimed to make 
slipping and sliding impos- 
sible. Plates assure prod- 
uct protection from dirt, oil 
and grease which might ad- 
here to casters. 


INDUSTRIAL LAVATORY 
(NE 328): The Dupps Co. 
is manufacturing a com- 
pact aluminum lavatory for 
industrial and _ institutional 
use which is said to be self- 
contained and requires only 
water and drainage connec- 
tions for use. Sturdy but 





light, the unit requires a 
minimum of floor space; 
the pedestal is made of cast 
aluminum and the bowl is 
stainless steel. Hot and cold 
water can be controlled 
separately or mixed. It is 
available also with a drink- 
ing fountain bubbler with 


self-closing valve. The trap 
is cast in aluminum base 
and a high spray-head and 
soap dispenser divert spray 
to the bowl only. 


NON-TOXIC CLEANING 
ACID (NE 320): An acid 
cleaner for brightening 
hooks, trolleys, ham molds 
and other _ packinghouse 
equipment is available from 
The DuBois Co. Inc. Ap- 
proved by the Meat In- 
spection Branch, USDA, 
the cleaner does not give 
off corrosive fumes and is 
reported to act thoroughly 
on hard-to-remove protein 
and hard water film. 


MASS PRODUCTION 
CHOPPER (NE 339): A 
new 7% hp chopper for all 
types of meat, including 





frozen meat, is being man- 
ufactured by Sanitary Scale 
Co. The unit is said to 
maintain constant produc- 
tion at 45,000 Ibs. per hour 
without overload. The 53% 
x 28 in. stainless steel pan 
acts as a work table for 
high speed handling and 
feeding. 


INDUSTRIAL SAFETY 
BELT (NE 329): Designed 
to meet rigid requirements 
of industrial fleet owners, a 
seat belt developed by 
Ansul Chemical Co. has a 
unique method of anchor- 
ing it to the vehicle frame. 
The harness assembly pro- 
vides metal to metal con- 
tact for all movement and 
it is claimed that there is 
no danger of metal fittings 
weakening the belt web- 
bing. Easy change and re- 
placement are assured by 
the method of installation 
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UTILITY STORAGE, MOVING UNIT (NE 324): A com- 
bined package of bulk-meat moving and storage equip- 





ment, consisting of 
six new lugs, one rack 
and a lug dolly, is 
available from the 
McClintock Manufac- 
turing Co. The lug 
features a rolled-rim 
for easier handling of 
loaded lugs and for 
elimination of cut or 
bruised fingers. The 
rack which holds six 
pans, permits storage 
of up to 450 Ibs, of 
meat in 4 sq. ft. of 


cooler space. The lug dolly is said to facilitate handling 
and movement under the grinder and transfer of loaded 
lugs to and from the cooler for overnight meat storage. 





which calls for only three 
holes to hold the frame for 
two belts. The belt is said 
to meet aviation safety 
standards dealing with 
strength, age, mechanical 
and deterioration effect and 
fire precaution. The buckle 
is made of heat-treated 
steel plated with chromium 


and the webbing is mildew 
proofed and flame-resistant. 


The belt comes in three 
standard models. The web- 
bing is 2 in. wide and wo- 
ven of specially treated 
material. 


FOLDING ALUMINUM 
LUG (NE 332): The J. M. 
Gordon Co., Inc. has avail- 
able folding aluminum lugs 





which are claimed to in- 
crease truck capacity, cut 
storage space requirements 


and reduce container in- 
ventory. Easy to open and 
close, the — self-contained 
cartons have a payload ca- 
pacity of 3 1/3 cu, ft. The 
standard size 24 in. x 17% 
in. x 14 in. lug folds to a 
nested height of 3 in. Open 
corners provide for easy 
cleaning, thorough flushing 
and constant ventilation. 


Use this coupon in writing for further information on New 
Equipment. Address the National Provisioner, 15 W. Huron st., 
Chicago 10, lll., giving key numbers only (8-4-56). 


Key Numbers 


Company 


Street 











RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,744,020, PACKAGING 
METHOD, patented May 1, 1956 by 
Oscar E. Seiferth, Madison, Wis., as- 
signor to Oscar Mayer & Co., inc., 
Chicago, Ill., a corporation of Illinois. 

More specifically, the method is for 
forming a package of sausage links 
and comprises rotating a generally 
rectangular supporting blank to wind 
thereabout a predetermined length 





of filled sausage casing, dividing the 
casing into a number of successive 
sausage links and imparting a twist 
in the casing between each of the 
links and the next succeeding link, 
arranging alternate links in side-by- 
side row forming relation on opposite 
faces of the supporting blank with 
the areas of the casing connecting the 
links positioned along the edges of 
the supporting blank, folding por- 
tions of the blank over the row of 
links on each side of the supporting 
blank to retain the links on the blank, 
and enclosing the assembled links and 
supporting blank in outer wrapper. 

No. 2,745,856, METHOD OF 
RENDERING ANIMAL FATS, pat- 
ented May 15, 1956 by William R. 
Dayen and Kenneth M. Christensen, 
Indianapolis, Ind., assignors, by 
mesne assignments, to Hygrade Food 
Products Corporation, Detroit, Mich., 
a corporation of New York. 

The method of continuously ren- 
dering fats which comprises coarsely 
grinding fat containing tissue; con- 
tinuously feeding it to a point of ap- 
plication of heat; heating the ground 
tissue thus fed to a relatively low 
temperature not high enough to 
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coagulate the tissue but sufficient to 
melt the fat, thereby to render the 
tissue effectively fluid; continuously 
pumping the fluidized tissue to a 
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second point of application of heat, 
and continuously heating the fluid- 
ized tissue thus being fed under 
pressure to a temperature sufficient 
to coagulate the animal protein con- 
tained therein, continuously pumping 
the coagulated tissue to a rendering 
point, and thereafter rendering the 
tissue by continuously grinding to a 
sub-cellular non-fibrous state. 

No. 2,744,553, SLICING MaA- 
CHINE HAVING MEANS FOR 
REGULATING THE NUMBER OF 
SLICES IN A GROUP, patented 
May 8, 1956 by Joseph Folk, 


La Porte, Ind., assignor to U. S. 





Slicing Machine 


Company, Inc., 
La Porte, Ind., an Indiana Corpora- 
tion. 

This is a solenoid-operated _hy- 
draulically - actuated conveyor ma- 


chine, adjustable to regulate the 
number of meat slices in each group 
received by the conveyor. 

No. 2,742,489, DEHYDRATING 
AND DEFATTING ANIMAL TIS- 
SUES, patented April 17, 1956 by 
Frederick G. Low, Unionville, Pa., 
assignor to E. I. du Pont de Nemours 
and Company, Wilmington, Del. 

In a process for simultaneously re- 
moving water and fat from animal tis- 
sue, the improvement comprises (1) 
a first step of comminuting the tissue; 
(2) a second step of forming at least 
part of the resultant comminuted tis- 


sue into a relatively thin-bodied shape 
having a thickness of between about 
1/16 and 3/4 in. and a length at 
least several times its thickness, there- 
by avoiding the formation, during sub- 
sequent distillation operations, of ag- 
glomerates possessing an external layer 
inhibiting the action of the solvent 
utilized in the operations; (3) a third 
step of passing the shape into a water- 
immiscible fat solvent maintained at 
about 60°-130° C. under distillation 
conditions; and (4) a fourth step of 
distilling water and solvent vapors 
from the shape and solvent. 


No. 2,730,754, APPARATUS FOR 
REMOVING THE CASING OF 
LINK SAUSAGE AND pe 
STRUCTURALLY 
LIKE PRODUCTS, 
patented January 17, 
1956 by Robert A. 
Schneider of Bridge- 
port, Connecticut. 

The apparatus com- 
prises a tube for receiv- 
ing a length of link Op 
sausage in inwardly 
spaced relation to the 
inner wall of the tube, ™ 
annular securing de- 
vices at at least one end of the tube 
for fixedly securing the annular mar- 
gin of an end of the casing in later- 
ally stretched open position in sealed 
relation with respect to the inner 
wall of the tube to anchor the casing 
end against movement and to seal 
the space between the casing and the 
inner wall of the tube, and means for 
admitting a fluid medium under pres- 
sure within said open end of the 
casing whereby the casing is adapted 
to be expanded away from the en- 
cased product toward the inner wall 
of the tube to release the encased 
product from the casing. 

No. 2,739,099, PROCESS OF 
TREATING ADRENOCORTICO- 
TROPHIC HORMONE SUB- 
STANCES, patented March 20, 1956 
by Lottie J. Walaszek, Chicago, Ill., 
assignor to Armour and Company, 
Chicago, Ill., a corporation of Illinois. 

More specifically this is a process 
for treating a protein-containing ex- 
tract of an adrenocorticotrophin hor- 
mone substance extracted from an- 
terior pituitary glands and which has 
not previously been subjected to en- 
zyme hydrolysis and comprises the 
steps of digesting the substance with 
a proteolytic enzyme (pepsin and 
cathepsin) adding trichloroacetic acid 
to precipitate the inert material, wash- 
ing the unprecipitated material with 
a solvent (ether, benzene, and tolu- 
ene) for the removal of trichloroacetic 
acid, and dialyzing the remaining ma- 
terial containing the active substance. 
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JOBS 


S. N. Necrow has been elected vice 
president of Swift & Company, Chi- 
cago, and _presi- 
dent of A. C. 
Lawrence Leath- 
er Co., Peabody, 
Mass., a Swift di- 
vision, PORTER 
M. Jarvis, Swift 
president, an- 
nounced. He suc- 
ceeds Haron N. 
GoopsPEED, who 
retired on pen- 
sion August 1 
after 43 years in the leather industry. 
Goodspeed had been in charge of the 
Lawrence operations since 1936. The 
new Swift vice president entered the 
leather industry in 1914. He was 
elected vice president of the Law- 
rence firm in 1933, a director in 1936 
and executive vice president in 1952. 





Ss. NECTOW 


Lake M. Wo tre, formerly in the 
Pittsburgh office of the Santa Fe Rail- 
road, has been appointed staff assist- 
ant to H. O. MaTHews, general man- 
ager, transportation and distribution 
division of Armour and Company, 
Chicago. 

Joun F. VanvER PLOoEG has been 
named assistant sales manager of the 
John Morrell & Co. Sioux Falls plant, 


The Meat Trail... 


C. I. Sati, manager, announced. 
Vander Ploeg will continue his duties 
as manager of the metropolitan sales 
division and manager of sales train- 
ing. He has been with the Morrell 
company since 1945, 

Ra.pu WILson has been promoted 
to assistant sales manager of Grand 
Duchess Steaks, Inc., Akron, Ohio. 
He joined the firm as a salesman five 
years ago. 


Harry B. YEREX has been named 
superintendent of the Toronto plant 
of Canada Packers, Ltd., W. W. 
Lasspy, Toronto plant manager, an- 
nounced, Yerex joined the firm in 
1926 and has been assistant superin- 
tendent at Toronto since 1950. 


P. L. Forp, formerly assistant su- 
perintendent of the Chicago plant of 
Armour and Company, has _ been 
transferred to the Armour Kansas City 
plant as assistant general manager, 
|. I. Hunter, general manager at 
Kansas City, announced. This is a 
newly-created post. 


PLANTS 


John Morrell & Co. has leased a 
building near the company’s branch 
plant in Oakland, Calif., and will con- 
vert the new facility into a sausage 
production unit, W. W. McCatium, 
president, has announced. Morrell has 








FREE TRIPS ‘to the moon" now are available to children visiting various Southern California 
supermarkets and grocery stores. New promotion of Luer Packing Co., Los Angeles, features 
huge spaceship which accommodates some 1,000 children daily. Luer makes it available for 
market openings and special events as well as parades and school appearances. The "Frankie 
Luer Spaceship" is a 60-ft. replica of giant interplanetary spaceships of the future. Inside 
its metal hull, there's seating for 64 children for a 7-min. trip to the moon, featuring all the 
thrills of supersonic flight. A full-color animated film of the trip is projected onto the front 
"view plate." Vibrators mounted in the tail of the ship give the illusion of flight with both 
sound and vibration. Spaceship is shown above at one of Douglas Aircraft's Nike installations 


just prior to takeoff for another public appearance. 
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RETIRING AFTER 30 years with Reliable 
Packing Co., Chicago, William Kennedy 
(left) receives watch presented by Harry 
Oosterhuis, sales manager, on behalf of the 
sales personnel. One of the most colorful 
sales personalities in the Chicago market, 
Kennedy now plans to relax and keep an 
eye on the horses. He has $11,000, his share 
of the company's profit sharing trust fund, 
to help him pick some winners. 





operated an Oakland branch for more 
than 25 years, producing hams and 
sliced bacon and distributing other 
products from the Ottumwa and 
Sioux Falls plants. The new addition, 
which will operate under the direc- 
tion of the present Oakland manage- 
ment, will provide Morrell with a 
full line of locally processed products. 


Fire accidently set off by a repair 
technician using a_ soldering torch 
caused $50,000 damage recently at 
Vegas Packing Co., Las Vegas. G. 
W. GorscHALL is owner of the firm, 
which operates as a meat processing 
plant, rents cold storage lockers and 
sells meat wholesale and retail. Main 
damage was to the roof and empty 
attic of the plant. 


Arrow Abattoir Corp., Kings, N. Y., 
has filed articles with the office of the 
secretary of state at Albany, chang- 
ing its name to Arrow Packing Co.. 
Inc. Morris L. MEsHEL, 16 Court 
st., New York City, filed the papers. 

Bluegrass Market, Inc., Caldwell, 
W. Va., is completing a 36 x 56-ft. 
slaughterhouse and will offer a cus- 
tom butchering service, with G. B. 
JeFFeERiEs in charge. 

Patti-Pak Steak Co., 1900 Wil- 
kins st., Detroit, has been granted 
federal inspection. 


D & D Provision Co., 1010 Clinton 
st., Buffalo, N. Y., is planning to build 
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a new wholesale meat outlet at 1068 
- Clinton. Plans filed with the city build- 
ings division by architect CHaRLes A. 
CaMILLO list the nominal cost of the 


building at $25,000. 


Gibson Packing Co., Zanesville, 
Ohio, recently purchased its first 
refrigerated truck as part of the com- 
pany’s continuing improvement plan, 
RaLpu Gisson announced. The firm 
distributes its meats under the brand 
name of Zane’s Trail. 


Kessler Brothers Co. has been in- 
corporated in Philadelphia to “buy, 
sell and deal in meats and poultry 
at wholesale and retail and to proc- 
ess and manufacture poultry, meat 
and kindred products.” Attorney 
Harry R. Kozarr represented the 
new firm. 


Lioyp HEAvin and LERoy TayLor 
are the new operators of Columbus 
Wholesale and Retail] Meat Market, 
Columbus, Kans., which they leased 
from Tony MarrTIN. 

Blue Grass Packing Co., Inc., 672 
Hudson st., New York City, has been 
granted a charter of incorporation 
listing capital stock of 200 shares, 
no par value. Directors are SENDER 
MENDELSON, HELMA FARBER and 
WiiuiaM S. Rose, all of 1501 Broad- 
way, New York City. 

EuGenE J. Larkin, Bloomington 
(Ill.) attorney, has been appointed 
trustee to liquidate the assets of Gen- 
uine Steak Co., bankrupt Bloomington 
firm. The firm’s liabilities were listed 
as $18,895 and its assets as $6,415. 
J. L. Hexxer is president of the 
company. 


TRAILMARKS 


The American Meat Institute is 
urging all member companies to send 
in their lists of 50-year and 25-year 
industry veterans immediately so all 








CHIEF ENGINEER at Harmon Packing Co., 
Los Angeles, Earl Ebersole shows new Frick 
thin coil blower unit recently installed in 
the plant for cooler refrigeration. 
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IT WAS STRICTLY ham without rye at this 
get-to-gether when comedian Bob Hope 
(center) visited Cleveland to plug his new 
Paramount picture, “That Certain Feeling." 
Shown drinking a toast to mutual success 
with P.O.C.'s Pilsener beer are Johnny Gib- 
bons (left) Bob's former dancing associate, 
and Fred Hope, his brother, who heads 
Cleveland's United Provision Co. Gibbons 
now is a sales representative for United. 





eligible candidates may be honored 
in conjunction with the golden anni- 
versary meeting in the Palmer House. 
Chicago. Special ceremonies honoring 
this year’s 50-year veterans will be 
held at 12:30 p.m. Monday, October 
1. The men will be luncheon guests 
of the Institute and receive gold serv- 
ice pins at that time. A special sou- 
venir booklet featuring a picture and 
brief biographical sketch on each of 
the 50-year veterans is being pre- 
pared for distribution during the 
presentation ceremonies. 


Owen Bros. Packing Co., Meridian, 
Miss., will sponsor a market hog 
show and sale for Lauderdale Coun- 
ty 4-H boys and farmers August 28 
at the Owen Bros. hog barn. 


The fourth annual “Bratwurst Day” 
at Sheboygan, Wis., is set for Satur- 
day, August 4. The event is sponsored 
by the local Junior Chamber of 
Commerce, with proceeds going to 
youth activities. Jaycees help serve 
bratwurst at street stands set up by 
Sheboygan area sausage companies. 


“King’s Fare,” a liquid food packed 
by Kingan Inc., Indianapolis, was dis- 
tributed to members of the 38th in- 
fantry division, Indiana National 
Guard, at Camp McCoy, Wis., for 
testing as an emergency field ration. 
The product consists of beef and veg- 
etables, cooked and homogenized. 


The Refrigeration Research Foun- 
dation has moved to its new building 
at 12 N. Meade ave., Colorado 
Springs, Colo. 


The rising market volume of meat- 
type hogs was applauded this week 
by C. I. Sax, vice president of John 
Morrell & Co., at the 18th annual 
National Hampshire Meat Hog Con- 
ference in Sioux Falls. He spoke on 
behalf of the American Meat Insti- 


tute. Sall is manager of the Morrell] 
Sioux Falls plant. Breeders also were 
praised by another AMI spokesman 
at the Duroc hog conference at the 
University of Kentucky, Lexington. 
The speaker was Cart T. Fiscuer, 
president of Henry Fischer Packing 
Co., Inc., Louisville. Both urged 
breeders to use a multiple farrowing 
plan to spread market supplies 
throughout the year and thus level off 
price fluctuations. 


THOMAS J. LENIHAN, vice president 
of International Products Corp., New 
York City, is chairman of the hous- 
ing committee for the 25th annual 
national conference of the Control- 
lers Institute of America. The meet- 
ing is set for September 30 through 
October 3 in the Waldorf-Astoria, 
New York City. 

CuarLes B. HEINEMANN, Jr., for- 
mer Washington correspondent for 
THE NATIONAL PROVISIONER, has 
formed a partnership with Washing- 
ton attorneys LAWRENCE Moore and 
Davin A. Scott for District of Co- 
lumbia court practice. The Moore, 
Scott & Heinemann office is situated 
in the Mills bldg., and the telephone 
number is STerling 3-2300. Heine- 
mann also is an active practitioner 
in Maryland courts and before fed- 
eral administrative agencies. He plans 
to use his office in the Perpetual 
bldg., Bethesda, Md., as his main 
headquarters. The Bethesda phone 
number is OLiver 6-5805. 


Means of encouraging production 
of livestock in Georgia and more 
effective ways of marketing Georgia- 
grown meat products were topics at 
a meeting of directors and committee 
chairmen of the Georgia Independent 
Meat Packers Association last week- 
end in Atlanta. Ropert L. REDFEARN, 
president of Redfern Sausage Co., 
Atlanta, is president of the Georgia 
association. 


A recent visitor at the Marhoefer 
Packing Co., Inc., Muncie, Ind., was 
Dr. Kart RicHARD STOERIKO of Bonn, 
Germany, who is in charge of the 
disease control division of the West 
German government’s foods, agricul- 
ture and _ forestry administration. 
Joun HartMeyeR, Marhoefer execu- 
tive vice president, invited the vet- 
erinarian to visit the plant as part 
of his tour of the U. S. to study 
methods of animal disease control. 


New president of the Newburgh 
(Ind.) Junior Chamber of Commerce 
is L. N. Hits, provision department, 
Swift & Company, Evansville, Ind. 


Clougherty Packing Co., Los Ange- 
les packer of Farmer John meat prod- 
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ucts, has appointed Guild, Bascom 
& Bonfigli, San Francisco advertising 
agency, to conduct an extensive ad- 
vertising campaign in the Los Angeles, 
Long Beach and San Diego areas. 
The agency has been handling tele- 
vision advertising for Clougherty, hav- 
ing taken over sponsorship of “Band- 
stand Review” on TV station KLTA 
for Farmer John products in May. 
This sponsorship will be continued. 
B. J. CLoucuerty and F. H. CLoucu- 
ERTY are partners in the packing con- 
cern, which employs approximately 
350 persons. 


GorTTrriED O. Mayer, vice presi- 
dent of Oscar Mayer & Co., Madison, 
has been appointed chairman of the 
American Meat Institute council on 
research. C. K. W1esMAN, Armour and 
Company, Chicago, is the new vice 
chairman. The AMI also has an- 
nounced the appointment of EuGENE 
A. Ecan, jr., of Noble’s Independent 
Meat Co., Madera, Calif., as a mem- 
ber of the provisions committee. 


DEATHS 


GeorcE E. Duprap, 57, part own- 
er of Eugene E. Dudrap and Sons 
Provision Co., North Bergen, N. J., 
was stricken with a fatal heart attack 
while driving a truck in North Ber- 


gen. He served for 35 years in the 
usiness established by his father. 


Epwarp Mayer, 82, who retired 
ten years ago as president of Jacob 
Manner, Inc., Buffalo, N. Y., died 
July 27. 


I. T. Surrs, 75, retired salesman 
for The Griffith Laboratories, Inc., 
Chicago, died recently while re- 
turning to his home town of Rich- 
mond, Ind., from Florida. He trav- 
eled the territory of Southern Indi- 
ana, Southern Ohio and the state of 
Kentucky for Griffith for 25 years, 
retiring about ten years ago. 


KNuTE SORENSEN, 45, a research 
worker at Oscar Mayer & Co., Madi- 
son, was killed July 28 when a light 
plane he and the pilot were using for 
a weekend fishing trip crashed near 
Friendship, Wis. The pilot also was 
killed. 


Epwarp J. Cuapticxt, 59, general 
sales and advertising manager for the 
Chicago branch of the National Tea 
Co., died July 31. He had been in 
the food business for 45 years, start- 
ing at the age of 14 with the Kroger 
Co., and served as sales manager of 
Kroger’s Pittsburgh, Kansas City and 
Chicago branches before joining Na- 
tional Tea in 1945. His brother, N. L. 





— ct 


WEARING CROWN of hot dogs and hold- 
ing trophy, Ray Herman, 12, shows how he 
won “National Hot Dog Month" hot dog 
eating championship at Back of the Yards 
Neighborhood Council Fair in Chicago. He 
beat out 500 other youngsters by downing 
21 franks. Tee-Pak, Inc., Chicago, provided 
2,500 hot dogs for the contest. 





CHaPLICKI, is vice president in charge 
of meat operations for National Tea 
Co. and frequently has spoken at 
packer meetings. 





10 Good Reasons 
for Using 
CAINCO 








JUST TEAR OFF AND MAIL 


THE NATIONAL PROVISIONER 
15 W. Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues (one full 





Albulac* 


© Binds Low Protein Meats! 

@ Solidifies Under Heat! 

@ Holds Shrinkage to a Minimum! 
@ Improves Shelf Life! 

@ Minimizes Jelly Pockets! 

@ Stabilizes Water and Fat! 

@ Increases Yield! 














@ Improves Sausage Texture! 
© Supplements Natural Albumen! 
@ Controls Moisture! 


CAINCO ALBULAC IS A HIGH ALBUMEN .. . EXCEPTION. 
ALLY ADHESIVE ... SPRAY DRIED . .. PURE MILK PRODUCTI 


Manufactured Exclusively for 


CAINCO, INC. 


Seasonings and Sausage Manufacturers Specialties 


222-224 W. KINZIE ° CHICAGO 10, ILL. 
*Powdered Milk Prodact 








year’s subscription) of THE NATIONAL PRO- 
VISIONER for only $6.00. (Canada and For- 
eign only $8.00) 


[] Check is enclosed 


[] Please mail me your invoice 





Name Please Print 





Street Address 





City Zone State 





Company 





Title or Position 
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When You See This Trade 
RUSSELL 


GREEN RIVER WORKS 


<_ 


YOU KNOW YOU'VE 
BOUGHT THE FINEST 


For years, Russell Green River pro- 
fessional cutlery for meat packers has 
been recognized as the finest available. 
This complete line almost shouts 
“quality”. Blades are hand forged 
of special formula high carbon tool 
steel, then hardened, tempered, 
ground on wet grindstones and hand 
honed to a keen edge. 


Here are just a few 
suggestions from the line 








Russell Boning Knife with Bottom Guard. 
Comes in popular 5 and 6 inch blade sizes. 
Solid beech handle has bottom guard which 
is endorsed and recommended by Liability 
Insurance Companies and Accident Preven- 
tion Committees. 


Russell Trimming Knife is ground very flexible 
and has 7'2 inch blade. Side Guard has simi- 
lar recommendations and endorsements as 
boning knife above. 


ae - 
44 “ 
an eae ee 
’ 





Russell forged Butcher Knife with combination 
side and bottom guard. A multi-purpose 
knife in all popular blade sizes from 6 to 
14 inches. 





The Famous Russell Beef Skinning Knife with 
recommended and approved 
gveord for plus protection. Beech handle and 
5, 6, 7 inch forged blade. 











combination | 


Ask your jobber about the complete | 


line or write direct for catalog 


“Russell Harrington 
..- America’s Foremost Fine Cutlery 


Since 1818” 


Harrington 





CUTLERY 





COMPANY 


v 


Southbridge, Massachusetts 
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California to Poll Beef 
Growers on Promotion Plan 


The California Department of Ag- 
riculture has announced that referen- 
dum ballots will be mailed to Cali- 
fornia cattle producers on or about 
August 9, 1956, to enable the indus- 
try to vote on the question of institut- 
ing a beef promotion program as au- 
thorized by the California Beef 
Council law. 

The California Beef Council law, 
which became effective July 5, 1956, 
authorizes the cattle producing indus- 
try of California, under statutory au- 
thority, to develop programs of 
education, research, advertising and 
publicity designed to promote the sale 
of beef and beef products. Such pro- 
grams would be financed by a man- 
datory collection of 10c per head 
applied and collected at the same time 
as brand inspection fees are collected. 

The law provides for a referendum 
to enable cattle producers to vote in 
favor of, or in opposition to, the in- 
auguration of such a promotion pro- 
gram. The program may be under- 
taken if not less than 65 per cent of 
the producers voting in the referen- 
dum favor the institution of the pro- 
gram. 

The promotion program under the 





California Beef Council law would be 
formulated and carried out by a Cali- 
fornia Beef Council composed of 15 
producers. Five members would rep- 
resent dairy cattle producers, five beef 
cattle producers and five feed lot op- 
erators. Actions of the Council 
would be subject to approval of the 
director of agriculture. 

As provided by the law, mailing 
of the ballot will be accompanied by 
a summary of the law and statements 
of industry representatives for and 
against the proposal. The law es- 
tablishes a period of 20 days from 
the time ballots are mailed by the 
department for producers to complete 
their ballots and mail them back. 


Average American to Eat 
162 Lbs. of Meat in 1956 


The Agriculture Department has 
predicted that the average American 
will eat about 162 Ibs., of meat dur- 
ing 1956. This is around 1 lb. more 
meat than the 160.7 Ibs. consumed 
per person in 1955. 

The USDA sees beef consumption 
gaining to 83 Ibs. from 80.9 Ibs. in 
1955, veal use steady at 9.3 Ibs. 
lamb down to 4.3 Ibs. from 4.6 Ibs. 
and use of pork down to 65 Ibs. per 
person from 65.9 Ibs. in 1955, 








element and hardwood handle. 


Order yours today. 


BRANDED SAUSAGE SELLS BETTER! 


Great Lakes No. 152 Sausage Roll Brander gives sausage con- 
tinuous identification from end to end... f 
heated marking die, self-inking fountain roller, enclosed heating 
Straight or concave dies. Any 


trademark, any design, any wording . . . $55.00 complete! 





End-to-end marketing is your best way of building and holding customer demand. 


eatures electrically 











} 4 GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD « 


CHICAGO 18, ILLINOIS 
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Flashes on 
suppliers 


AMERICAN CAN CO.: General 
manager of this New York firm’s food 
container division 
created by the 
expansion of the 
general sales de- 
partment is Ros- 
co—E M. RoseErts. 
Roberts, who 
started with Can- 
co 33 years ago, 
has served as as- 
sistant general 
manager of pack- 
er can sales and 
manager of the Atlantic division sales 
department. More recently he has 
been general manager of the closing 
machine and new products depart- 
ments. 


TIPPER TIE, INC.: Three new 
salesmen have been appointed by 
this Union, N. J., firm. They are 
KENNETH E. Lewis, BENJAMIN J. 
Orr, and V, J. STEFANI. 


CRANE CO.: Several new appoint- 
ments to sales posts announced by 
this Chicago company are as follows: 
Tuomas D. Ketty has been named 
manager of the Midwest district and 
DaRRELL R. Norpwat has been ap- 
pointed manager of the East Coast 
district. CHARLES H. LoveLAceE has 
assumed managerial duties of valve 
and fitting sales. Harnotp H. Srirr 
has been named manager of the Chi- 
cago branch to succeed Kelly. Nord- 
wall, formerly manager at Los An- 
geles, is succeeded by Frank R. 
Perry. Donatp R. MacCrimMon 
has been named assistant manager of 
the plumbing and heating depart- 
ments to replace Stift. 

WESTERN-WAXIDE SPECIALTY 
PACKAGING DIVISION, CROWN 
ZELLERBACH CORP.: A new divi- 
sion of this San Leandro company 
combines facilities of Western Waxed 
Paper and Waxide Paper Co. divi- 
sions to meet the demand for special 
packaging materials. ]. E. Crospy has 
been named general manager with 
headquarters at San Leandro, Cal. 

B. HELLER & CO.: 








ROSCOE M. ROBERTS 


Acquisition 


of Chili Products Corp., Ltd. of Los 
Angeles has been announced — by 
NorMAan’ B. SCHREIBER, president 


of this Chicago company. Both firms 
Will operate independently with no 
change in policies or management. 
E. S$. Carico will continue as presi- 
dent and manager of Chili Products. 

AMERICAN VISCOSE CORP.: A 
new _ office-warehouse has — been 
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opened in Atlanta, Ga. by the Avisco 
Film Corp., a wholly-owned  sub- 
sidiary of this Philadelphia company. 
States serviced by the Atlanta office 
include Florida, Georgia, Alabama, 
Mississippi, | Arkansas, Louisiana, 
Tennessee, South Carolina, North 
Carolina and parts of Virginia and 
West Virginia. 

THE GIRDLER CO.: Boyp B. 
Mahon, Jr., has been appointed as- 
sistant sales manager, and Haron E. 
Huser has been named manager of 
technical sales, the Then division, 
of this Louisville, , company by 
Joun E. pope jR., vice presi- 
dent and head of the division. 


VISKING CORP.: A. G. Hewitr 
has been named vice president, re- 
search and devel- 
opment for this 
Chicago corpora- 
tion, H. R. MeE- 
DICI, president, 
announced. He- 
witt formerly 
served -as general 
manager of the 
firm’s food casing 
division. In _ his 
newly created 
position, he will 
have charge of all research, engineer- 
ing, industrial engineering and mar- 
ket research facilities. L. E. Houck, 
at present general manager of the 
company’s Canadian subsidiary, has 
been named to succeed Hewitt. 


GOODYEAR TIRE AND RUBBER 
CO.: M. E. Scotter has been named 
operating manager of the films and 
flooring division of this Akron, O., 
company. With the company since 
1923, Schiller was transferred io the 
division’s sales staff in 1949. 


MARATHON PACKAGE LTD.: 
This is the new name of Manchester 
Paper Boxes Ltd., Toronto, Ont., A. 
DonaLp MANCHESTER, Vice president, 
announced. The Canadian firm had 
been purchased by Marathon Corp., 
Menasha, Wis., in November 1955. 

PETERS MACHINERY CoO.: L. F. 
Suattuck has been appointed sales 
representative for 
this Chicago com- 
pany in Alabama, 
Georgia, North 
Carolina, South 
Carolina and 
Florida. His 30 
vear background 
in the packaging 
industry includes 
ll vears with 
Emhart Manu- 
facturing Co.; 15 years with H. J. 
Heinz Co., and five vears with Ametri- 
can Can Co. 


A. G. HEWITT 





L. F. SHATTUCK 








Literature 


High Pressure Cleaning (NL 176): 
A new tank cleaner, which has a 
wide variety of applications and pro- 
vides three-dimensional rotation of 
a high pressure hydraulic jet is the 
subject of an eight-page booklet. 
Five models of the unit are _illus- 
trated and described in the book 
which also illustrates various nozzles 
available for individual cleaning re- 
quirements, 


Conveyorized Rendering (NL 177): 
A six-page folder which lists the ad- 
vantages of mechanized handling of 
materials in rendering also contains 
schematic drawings of equipment lay- 
out in an installation. 


Industrial Water Treatment (NL 
17): Principal applications of indus- 
trial chemicals, their nomenclature, 
description, analysis, density, solubil- 
ity and granulation are summarized in 
an informative and colorful folder. 


Draining Floors and Roofs (NL 
179): A new line of floor and roof 
drains, with adjustable tops to pro- 
vide proper elevations to solve 
construction and drainage problems 
caused by variations in levels, are 
described in a six-page folder. Two ta- 
bles of dimensions, schematic draw- 
ings and photographs of the drains 
complete the pamphlet. 


Seasoning Reference Book (NL 
175): Basic flavor and seasoning in- 
formation, including formulas, tables 
and a reference chart to determine 
use, is available in a 68-page book. 
The book is divided by die-cut tab 
sheets into 14 sections. Each section 
is cross-referenced to recommended 
groups of flavors or seasonings which 
are grouped separately in the back 
of the book. 


Marking Equipment (NL 183): 
Marking equipment suitable for con- 
vevor line, multi-wall bag and cor- 
rugated and fibre shipping case print 
ing is described in a 24-page booklet 
The book is illustrated and contains 
specifications, 


Packinghouse Equipment and Sup- 
plies (NL 184): A 16-page catalog 
supplement lists many new products 
suitable for use on the killing floor, 
the cutting room, the sausage kitchen 
and the shipping room. Each article 
is illustrated and described, 


Use this coupon iu writing for New Trade 
Literature Address The National Provisioner 
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comes RIGHT 


4 
i- from ROCHE 
Vitamin Division + HOPFFMANN-LA ROCHE INC, * Nutley 10, New Jersey 


Send for your 
copy now 
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Ascorbic Aci 


Coated Ascorbic Aci 





NUTLEY 2-5000 + In New York City dial OXford 5-1400 
Pacific Coast distributors: L. H. BUTCHER COMPANY 
San Francisco * Los Angeles * Seattle * Portland * Salt Lake City 


Sodium Ascorbate 
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. developing full color .. . having complete and 
uniform cure .. . reducing loss of flavor and color ... 
in your processed meats. 
industry who has an interest in making his cured 
meats look better and sell better. Don’t miss out 
Have your own personal copy. Ask your Roche 


salesman or write the Vitamin Division. 


(see sample pages below). You can’t afford to be 
without it if you are interested in reducing curing time 


Profits on every 


We are offering this free to everyone in the 


the use of ascorbic acid products in processed meats 


The new Roche brochure tells the whole story of 


Roche brochure 
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Meat Output Down 6% Last Week 


Meat production under federal inspection for the week ended July 28 
fell back 6 per cent to 376,000,000 Ibs. from 400,000,000 Ibs. estimated 
the week before. However, with slaughter running well above last year 
on most classes, current output of meat ranged 11 per cent larger than 
the 338,000,000 Ibs. produced in the same 1955 period. Slaughter of 
all animals declined from the previous week, with that of cattle down 
3 per cent, but 11 per cent above a year earlier, Hog slaughter was 
off 6 per cent, and at 12 per cent above a year ago, showed one of the 
narrowest margins over last year in a long time. Estimated slaughter and 
meat production by classes appear below as follows: 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
July 28, 1956 403 216.8 
July 21, 1956 46 228.4 
Juty 30, 1955 . 364 190.8 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
July 28, 1956 141 19.3 
July 21, 1956 156 21.4 
July 30, 1955 128 17.4 


1950-56 HIGH WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 
1950-56 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 


369,561. 
137,677. 
Week Ended CATTLE 
Live Dressed 
July 28, 1956 970 538 
July 21, 1956 980 549 
July 30, 1956 954 524 
Week Ended CALVES 
Live Dressed 
July 28, 1956 250 137 
July 21, 1956 245 137 
July 30, 1955 242 136 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
945 128.4 
1,010 138.8 
846 9.1 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
265 11.4 376 
269 11.6 400 
241 10.5 338 


Live Dressed 

244 136 

250 137 

250 141 
SHEEP AND LARD PROD. 

LAMBS Per Mil. 

Live Dressed cwt. Ibs. 
88 43 34.5* 
88 43 36.9* 
91 44 13.8 29.3 








AMI PROVISION STOCKS 

Pork stocks, as reported to the 
American Meat Institute, totaled 201,- 
900,000 Ibs. on July 28, compared 
with 201,700,000 lbs. a year earlier. 
Lard stocks totaled 99,000,000 Ibs., 
as against 60,000,000 Ibs. last vear. 
The accompanying table shows 
stocks as percentages of holdings two 

weeks before and a year earlier. 
July 28 stocks as 


Percentage of 
Inventories on 








July 14 July 30 
1956 1955 

HAMS: 

Cured, S.P.-D.0. ...ccsseese v9 92 

Frozen for cure, S.P.-D.C.... 87 141 

ID i ociccindecateene WO 111 
PICNICS: - 

Cured, S.P.-D.C. iewecRae 70 

Frozen for cure, S.P.- . 68 90 

GENE QIRUNER 5 o.cic ce'siccceaee's SO Sl 
BELLIES: 

CUNO, TB. bsickcc ents es . 78 69 

Frozen for cure, $ 148 

Cured, S.P.-D.C. 96 

Frozen for cure, 119 
OTHER CURED ME/ ~ 

Cured and in cure ......... 95 9 

Frozen for cure .......... . 81 82 

Corer 89 
FAT BACKS: - 

po SR oe ee re 91 109 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—Total... 91 91 

TOT. ALL PORK MEATS..... S4 100 
Ut) | rr re ere e 92 169 
RENDERED PORK FAT ....108 90 
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CHICAGO LARD STOCKS 

Lard inventories in Chicago on 
Julv 31 totaled 84,185,956 Ibs., ac- 
cording to the Chicago Board of 
Trade. This compared with 91,407,- 
114 Ibs. in storage on June 30 and 
23,053,824 Ibs. on the same date a 
vear earlier. 

Lard stocks by classes appear be- 
low as follows: 

July 31, June 30, July 31, 
1956 1956 1955 

P.S. Lard (a). .64,205,745 68,796,131 17,244,749 


A er 
Dry Rendered 


Lard (a) ...17,933,211 20,217,149 3,774,219 
Dry Rendered 

Lard (b) e Seaveeae» Laean r Mermachee aa 
Other lard . 2,047,000 2,393,834 2,084 S56 


TOTAL LARD.84,185,956 91,407,114 23,053,824 


(a) Made since Oct. 1, 1955. 
(b) Hade previous to Oct. 1, 1955. 


U. S. Lard Storage Stocks 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on June 30, 1956 totaled 
203,206,000 Ibs., according to the 
Bureau of Census. This compared 
with 210,864,000 Ibs. a month before 
and 133,394,000 Ibs. on the same 
date a year earlier. 


FDA Finds No Drug Residue 
In Meat Of Hormone Steers 


Extensive tissue tests conducted 
by the Food and Drug Administration 
have confirmed previous findings by 
various state experiment stations that 
no detectable amount of the hor- 
mone-like chemical, stilbestrol, was 
present in meat from steers fed this 
substance in fattening rations, the 
U. S. Department of Agriculture has 
reported. The FDA tests contradict 
claims made in some quarters that 
such meat contains enough stilbestrol 
to render it unsafe for human con- 
sumption. 

Previous work by a number of 
state experiment stations and by 
USDA Agricultural Research Serv- 
ice at Beltsville, Md., show that 
use of stilbestrol can increase the 
rate and economy of gain in beef 
cattle without adverse effect on meat 
quality, as measured by usual eval- 
uation methods, including taste-panel 
tests. 

Sensitivity of the tissue-assay meth- 
od used by the Food and Drug Ad- 
ministration was at least two parts 
per billion—meaning that the drug 
could have been detected if present 
in traces as small as two parts in a 
billion parts of meat tested. More 
than 700 mice were used testing the 
meat samples for estrogenic activity. 

The meat tissues tested by FDA 
came from Beltsville steers fed doses 
of 10, 30, and 60 milligrams of stil- 
bestrol in their daily rations for per- 
iods of three months or longer and 
ending about 48 hours before slaugh- 
ter. The larger doses used are three 
and six times greater than the ten 
milligrams daily recommended per 
steer to promote rapid, economical 
growth. 

These heavy doses of | stilbestrol 
are prohibited in commercial feeding. 
Furthermore, USDA _ beef-cattle nu- 
tritionists point out that they are 
less effective than the recommended 
allowance of ten milligrams per day. 


MEAT PRODUCTS GRADED 


Total meats and meat products, 
graded or certified as complying with 
specifications of the U. S. Depart- 
ment of agriculture, in 000 Ibs.: 


June May June 

1956 1956 1955 
Beef ...........+.++- 610,823 683,696 531,242 
Veal and calf ....... 27,585 21,790 28,9358 

Lamb, yearling, 

and mutton ....... 15,314 14,783 18,154 
TOCREET sdcceccégeus 653,222 670,269 578,354 
All other meats, lard 18,501 17,989 138,346 
Grand totals ....... 671,723 688,258 591,700 
43 


PROCESSED MEATS . . . SUPPLIES 








Preparation And Processing Of Meat 
Food Products At High Rate In June 


REPARATION and processing of 

meats and meat food products 
under federal inspection in the four 
weeks of June was carried on at a high 
rate. Total volume of products 
amounted to 1,389,985,000 Ibs. This, 
although smaller than the 1,541,000,- 
000 Ibs. for five weeks last year, 
indicated a higher rate of processing. 
About the same situation prevailed 


on most individual items. 

The volume of sausage prepared 
and processed totaled 141,061,000 
sa compared with 162,942,000 Ibs. 

1 five weeks last year, and that of 
saiied loaves, head cheese, chili, etc., 
17,412,000 and 20,211,000 Ibs. for 
the two periods, respectively. 

A total of 53,096,000 Ibs. of steaks, 
chops and roasts was prepared in 


the four weeks of June as against 
60,182,000 Ibs. in the corresponding 
five weeks of last year. 

Renderers processed 140,258,000 
Ibs. of lard compared with 148,754,- 
000 Ibs, last year. 

The volume of meat and meat 
food products canned under federal 
inspection amounted to 29,877,000 
Ibs. in containers of 3 Ibs. and larger 
compared with 35,178,000 Ibs. last 
year, while that in the smaller under 
3-Ib. cans was 126,957,000 Ibs. as 
against 128,079,000 Ibs. last year. 


















(for civilian use 
Defense) 


Canned product 
and Dept. of 
Total* ; 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PRCCESSED UNDER FEDERAL 
INSPECTION—JUNE 3 THROUGH JUNE 20, 1956 COMPARED WITH FIVE-WEEK PERIOD, 
MAY 29 THROUGH JULY 2, 1955 


June 3-30 May 29-July 2 26 — 26 Weeks 
Placed in cure 1956 1955 56 1955 
seef 13,002,000 82, rg 000 74,807,050 
Pork 270,109,000 1,804, "083 ,000 1, 770,584,000 
Other Wate Ses atis ates 85,000 180. 000 620,000 1,160,000) 
Smoked and/or dried 
Ea Okt eae a 4,127,000 5,178,000 27,685,000 31,508,000 
Pork .. 200,846,000 245,050,000 1,29 10,000 1,245, 182,000 
Cooked Me at. 
Beef 265,000 6,606,000 37,622,000 51,000 
Pork 3,418,000 30,386,000 151,819,000 3,318, 
Other .. 231,000 485,000 1,932,000 2,718,000 
Sausage 
Fresh finished Kasay 14,350,000 17,693,000 119,918,000 3,000 
To be dried or semi-dried 11,580,000 12,885,000 68,772,000 28 00 
Franks, weiners . < oa : oe 62,618,000 69,341,000 $25,411,000 A 5,000 
Others, smoked, or cooked 52,513,000 63,023 000 808,523,000 305,490,000 
Total sausage . ‘ ae 141. 061,000 162,942,000 815,624,000 784,460,000 
Loaf, head cheese, chili, jellied 
products. : és ‘iar 17,412,000 20,211,000 101,805,000 102,599,000 
Steaks, chops, roasts daca 53,096,000 60,182,000 340,425,000 318,678,000 
Meat extract : dee 221,000 182,000 870,000 894,000 
ae er 80,101,000 500,616,000 151,544,000 
MICGG, OLBEP on cccccncvers ; 15,449,000 67,125,000 
Hamburger ........... pacanre 12,491,000 
Miscellaneous meat vroduct rer 4,000,000 e 
Lard, rendered . : ‘< 140,258 000 Hi 2,000 
Lard, refined oad 115,851,000 i 000 
Oleo stock . : ¥ 7.575000 11,200,000 51,88 {000 
Edible tallow ¥ ‘ . 15,117,000 15,111,000 99,330,000 000 
tendered pork fat “ 
Rendered. 1,000 5,000 
Refined? ..... : er 2 000 bl 000 
Compound containing animal fat 12,920,000 53,610,000 422,201,000 000 
Oleomargarine containing 
animal fat 4,925,000 3,789,000 33,978 000 20,072,000 





hy 389, 9S5 ; 000 
































167,200,090 1 
1,541,0238,000 


244,820,000 
9,291,827,000 


1,029, 404,009 
8,390,136 ,000 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FOUR-WEEK PERIOD, JUNE ; 

THROUGH JUNE 30, 1996 
Pounds of Finished Product 
Slicing 
and in- 
stitutional 


Consumer 
Packages 
or shelf 


sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 


Luncheon meat Ri; 009, 000 









Canned hams 
Corned beef hash ..... 2: 50, 000 
Chili con.carne ...... 858,000 
WREGR 6 twins 0.68 ia 56,000 
Franks, Wieners in 

DEES ceed arate mele be 8,000 115,000 
Deviled ham ....... 698,000 
Other potted or devile ‘d 

meat food products. ed 3,186,000 
ee ewer err 5,000 1,766,000 
Sliced dried beef .... 3,000 311,000 


Chopped beef 1,494,000 


Meat stew (all product) = 212,000 5,003,000 
Spaghetti meat 

products ....... re 173,000 7,356,000 
Tongue (other than 


DIGKIOE) «0355 oc af 45,000 
Vinegar pickled 

products 
Bulk sausag 
Hamburger, 


127,000 





774,000 1,348,000 


220,00) 


sonaten or 










corned beef, meat 

RHA SIAVY 86-066 vs 2,669 000 
Sausage in oil ....... 000 
ie Sha kek now 25,000 
Up) Beier ae 197,000 


Loins and picnics 059,000 
All other meat with 
meat and/or meat by 


products 206. or 


134,000 













































This figure represents “‘inspection pounds” as some of the products may have been inspected ot. Pr ete ee ae ae 230,000 000 
and recorded more than once due to having been subjected to more than one distinct proc- Less than 20% ©. 425,000 000 
essing treatment, such as curing first and then canning, 14Included in Lard. UE Sao Sa cis seen 877,000 000 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS pee Bungs an 
’ ej . DOW ewe eee tween eee ore 
(1.1, prices) (Le.l, prices) (Le.l. prices quoted to manu Export, 34 in, ent’ 111) 45@ 52 
Pork sausage, hog cas..39 @48 Cervelat, ch, hog bungs | ST@o0 , facturers of sausage) Large prime, 34 in. ... 34@ 36 
Pork saus., bulk, 1-Ib..27 (34 Thuringer ........ : 1Ta@419 Beef Casings: Med. prime, 34 in, 2@ 27 
Pork sausage, sheep ¢as.,_ : Farmer ............ Rounds Small prime ......... 16@ 20 
Sk wkees 1 @4s Holsteiner aegis 71@74 EK xport, narrow, Middles, 1 per set, 
: sheep cas., BR ’ Salami =" 32/35 mm, ...... -1.10@ 1.35 “a _ rer n@ 6oO 
..+.46  @49 eel ; rie rn H Export, med, 35/38 ... 90@1 10 shige amis °Y deh odie 
Frankfurters, sheep cas. Want Genoa style salami, ch. NGOS | Export, med, wide, 26/28 mm, 
Frankfurters, skinless . 37 a 1 Cooked Salami ... ; wa AG | . De ee H0@ 1.25 24/26 mm, 
Bologna (ring) ...-.-- 3 9 @ar Sicilian isis  SI@R84 Export, wide, 40/44 1.30@1.50 Sek wm |... . ces 190@5.20 
Bologna, artificial cas. .3t a7 Goteborg .... 60007 Export, jumbo, 44/up. 2.002 | 20/22 mm, 4.00@4.30 
Smoked liver, hog bungs 48 ati Mortadella so... cee ee eee antl Domestic, regular T0@ SF 18/20 mm. 3. 00@3.25 
Smoked liver, art. cas..388 @a4l Domestic, wide ...... 75@1.10 16/18 mm 1.85@ 2.30 
Polish sausage smoked..45 @49 No. 1 weasands FR ta thie: = 
: h, spee.. .56 3 24 i : 3 
New ng. Tuneh. spe... Gs SPICES wat git UP cena 12@ 16 CURING MATERIALS 
waeo 50n Blo eae +e (Basis, Chgo., orig. bbls., bags NO. « as., 22 in, up. 9@ 14 Cwt. 
Tongue and Blood .....3) @42ts bales) oe Nitrite of soda, in 400-1 
Pepper loa 42 @AD ALES) . Sewing, 176@2' in, ..1.25@1.65 " bbis., del, or f.0, b. C be a $10.31 
Dickie & Pimiento toat..38 @42 Whole Ground Select, wide, 2@2% in.1.85@2.10 pure sfd.. gran. nitrate o 7 
Allspice prime 1.00 : Extra select 2 pent rfd., gran. nitrate of ha! 
SEEDS AND HERBS chi Peedi r po ee -” . R 24 @2% ~ et 2.251 2.60 P sure “fd, : “powdered ‘nitrate. ai 
, : 2 - sungs, exp. N Us : z sa 
(1.¢.1. prices) Chili Pepper ....... ; anes ao oieatin 1 ise 34 OE ON ee sip Bin, ae cases 8.65 
Ground ; »s, Zanzibar .... 59 Dried ‘or galt bladders ea Salt, in min. car of 45,000 
Whole for sausage ing Jam unbl So piece: ‘ sh idsiake pee — paper sacked, 
Caraway seed . 24 29 ace, faney Banda. .3.25 8-10 i ide. file ¢ fo. ». Chgo. gran, ton . 29.40 
Cominos seed ... 26 31 West Indies ..... 10-12 re bi a on i Rock salt. ton in 100-Ib. 
Mustard seed: Ry Indies .. 12-15 in ane. “aes bags, f.o.b. whse., Chgo.. 27.40 
. ae - yi =-Io in. wide, flat.. 15@ 18 Sugar 
re . B Mustard, flour, faney 37 Pork Casings: Suga a : 
yellow Amer... 17 No, ee rere 33 Extra nan auee 29 , Raw. 96 basis. f.o.b, N.Y. 6.13 
Oregano ....... 34 West India Nutmeg 1.30 ‘and Nine care Vie ae e413 Refined Fomegge 9 oane i 
Cortander Paprika, Spanish ... .. 51 Pg hla Ra . ste gran, basis Oe Serre .60 
Moroceo, No. 1. 20 24 Pepper, cayenne m4 ZA wa@ae a - Packers, curing sugar, 100 
Mariaram., Pepper Meaninin: ee B.TH@415 Ib. bags, f.o.b. Reserve, 
French ....... G0 Gn Raa-oNo: 2. oot " m4 A ay nS —_ ies x i SS A ee Sete eee 8.35 
Sage, Dalmatian, i ee 46 nM -Spee.. medium. j lipases Dextrose, per, ewt eee 
eS ae 66 SRO fi. cn es kas 41 46 B54 1@ 88 mn. we ag = Cerelose, Reg. ...-...... 7.59 
i a 1.75@2.50 Ex-Warehouse, Chic? 7.00 
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WHOLE 
¢ 

Steer: 
Prime, 
Choice, 
Choice, 
Good, 
Bull 
Comme 
Canner 


PRI 
Prime: 
Hindat 
Foreqt: 
Rounds 
Td. lo 
Sq. ch 
Arm ¢ 
Brisket 
Ribs, 
Navels 
Planks 
Choice: 
Hindgqt 
oreqt 
Round: 
Td. Toi 
Sq. ch 
Arm 
Briske 
Ribs, : 
Flinks 


wood: 
Round: 


Ribs 
Loins 


COW | 


— J 


ta 79. ° 
ssa 85.. 
WOaN.. 
NAD, . 








Tnsides, 
Outsides 
Knuckle: 


Cc. 


Choice, 
(rood, 7 


PA 


FRESH 
STEEI 
Choic 
500-6 
600-7 
Good: 
HO0- 
600-" 
Stand 
SHO. 
COW 
Stance 
Comn 
Utili 
Cann 
Bull, 
FRESH 
Choi 
200 
Good 
209 
LAMB 
Prim 


(ood 
MUTT 
Choi 
(006 


THE |} 





ist 


i) 
U 














BEEF-VEAL-LAMB... Chicago and outside : 





CHICAGO 


July 31, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steer: 

600/700 
900/709 
Choice, 700/800 
Good, 500/700 

0 oe 

Commercial cow .. 
Canner—cutter cow 


Prime, 
Choice, 





.20 °° @20% 


PRIMAL BEEF CUTS 


Prime: 


Hindgtrs., 5/S00 .... An 
Foreqtrs., 5/800 .... B04on 
Rounds, all wits. .. 45n 
Td. loins, SO/TO(1eL).S5  @S7 
Sq. chucks, 70/90. 82n 
Arm chucks, 80/110. .301,@31n 
Briskets (Icl} ......24 @25 
Ribs, 25/35 (lel). 59n 
Navels, No. 1 ...... 84%@ 9 
Flanks, rough No, 1. : 
Choice: 
Hindgtrs., 5/800 .... 
Yoreqtrs., 5/800 ....2S8 


Rounds, all wts, ....44% 
Td. loins, 50/70 (el).81 
Sq. chucks, 70/90 










Arm chucks, 80/110.3014 
Briskets (lel) ..... 24 
Ribs, 35 (lel) ....50 @il 
Flanks, rough No, 1. 13 
Good: 

o_O ee 

Sq. cut chucks 
nee 

Ribs 

Loins 


Fresh J/iz C-C grade Froz. C/L 
a Cow, 3/dn. ....61@68 
Cow; @/4 «. «es. TOaT 
Cow, Oe d¥eiete-s SO@SS 


Sow, 5 ap 
Bull, S/up 


NODS 


9@DS5.... HOG YS 


BEEF HAM SETS 


Insides, 12/up ....... .. 404% 
Outsides, S/up. Lee 3S 
MmUUCKIOS, TIE/UD. . 0. i ccec ccs 101, 
CARCASS MUTTON 
(Led, prices) 
Choice, T0/down sal 


C008, TOSGOWG -ovccesivcece 12138 


1956 


BEEF 


ba a 


Tongues, No, 1, 1¢ 


Hearts, rex., 


Livers 
Livers 
Lips, 
Lips, 
Tripe, 
fripe, 
Melts, 
Lungs, 


Udders, 






. sel mM 
. Fer. YI 
senlded, 166 


unsealded, 1¢ 
searlded, 101 
cooked, 10 
100°s 
100's 
100°s 


FANCY 


1's 


PRODUCTS 


ices) 


a 28 


Vs 
vs 
rs 
ws 
Vs 


Vs 





MEATS 


(Lewd, prices) 

Beef tongues, corned ... 42 
Veal breads, 

Unter FS OS. ..66.00 ‘ SI 

ee LN a's wed eee : 99 
Calf tongues, 1 Ib./dn.. 1 
Ox tails, under *% Ibs... 10 
Ox tails, over % Ibs, .. l2h, 


BEEF SAUS. MATERIALS 
FRESH 


Canner 


eutter cow 
meat, barrels) ...... 00 
Bull meat, boneless 
ee eee soa 
sSeef trim., 75/85 
DRSUOU © oviesie cand ean 01, @ 2114 
Mite 





eef trim., 85/90, 


els 


irre 
Boneless chucks, 


meat, 

trimmed, barrels 

Shank meat, bbls 
Beef head meat, 

Veal trim., bonele 


barrels 


rime, 
Prime, 


VEAL—SKIN 


(.e.1, 
Care 
0/120 
120/150 


Choice, 90/120 


Choice 
Good, 
(iood, 
Good, 


. 120/150 .. 
50/ 90 
90/120 
120/150 


Commercial, all w 


Prime 
Prime 
Choice 
Choi 
Good, 





. 29 | 26% 


..+--29%@30%, 





bbls... 





OFF 


prices) 


‘ass 


2.  S3H.00G 41.00 
1.0960 40.00 
36.00@ 38.00 
36. CO@38.00 








ts... 28S.,00@ 33.00 


CARCASS LAMB 








(Ret, ¥ 
Z M/S kk 
. 45 
* 48/55 
all wts, .. 


rrices) 

Wado 
{a5 
iano 
{Sao 
10@48 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


July 31 

FRESH BEEF 
STEER: 
Choice: 

500-600 Ibs. 

600-700 Ibs. 


(Carcass) 





Good: 

500-600 — Tbs. 
600-700 Tbs 
Standard: 

350-600) Ibs. 
COW: 

Standard, all wts 
Commercial, all wts... 
Utility, all wts 
Canner—cutter ° 
Bull, util. & com’ 


FRESH CALF: 







None quoted 
23.00@ 25.00 


(Skin-off) 


San Francisco 


$38.00 40.00 $ 
50@ 39.00 


82.00@ 35.00 
32.004 34.09 


32.00€@ 34.00 


OG 24.00 


one quoted 
26.004 29.00 


Choice: 

200 Ibs. down 37.00€@ 39.00 

(ood: 

209 Ibs. down 34.00@ 37.00 
LAMB (Carcuss) 


Prime 








45-55 Ibs. 41.004 43.00 
55-65 Ibs 11.00@ 42.00 
Choice: 





45-57 
55-65 Tbs 

Good, all wts 
MUTTON (EWE): 


Choice, 70 Ibs 
Good, 70 Ws. 





down 
down 


Ibs aes 41.004 43.00 
41.00@ 42.00 
36.004 41.00 


14.00@ 18.00 
14.00@18.00 


July 31 


10.00@ 41.00 
38.00@ 40,00 


36.00€@ 37.00 
35.004 36.00 


31.00@35.00 


27.004 29,00 
24.00@ 27.00 
22.00 24.00 
18.00@ 22.00 
27.00€@ 29.00 


(Skin-off) 

34.00@ 36.00 
32.004 35.00 
None quoted 
11.00@ 42.00 


40.004 42.00 
11.00@ 42,00 
SG AT OO 


None quoted 
None quoted 
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No. Portland 
July 31 


$39.00@42.00 
388.00@ 41.00 


37.00@40.00 
36.00@ 39.00 


33.0074636.00 


None quoted 
23. 00@ 28.00 
20.00@ 24.00 
17.00@ 21,00 
27.00@ 29,09 


(Skin-off) 
31.006, 34.00 


29.004 32.00 


41.004 43.00 
412.00@ 45.00 


41.004 43.00 
39.00@42.00 
35.00@ 40.00 


11.00@14.00 
11.00@14.00 





NEW YORK 


July 31, 


WHOLESALE FRESH MEATS 
BEEF CUTS 








(l.e.1, prices) 
Western 
Steer Cwt. 
Prime 6/700. 844.50@ 
Prime 7/800. 43.00@ 
Choice 6/700. 42.50@ 
Choice T/S00. 41.50@42. 
Hlinds., pr., 6/700... 56.00@° 
Hinds., pr., 7/800... 54.00@56.00 
Hinds., ch., 6/700... 54.00@55.00 
Hinds., ch., 7/S00.. 52.00@54.00 
BEEF CUTS 
(Le.l. prices) 
Prime steer: City 


Hindgytrs., 
Hindgtrs., 
Hindytrs.,, 
Rounds, 


600/700, 56 @ 58 
TOO/SO00. 54 @ OO 
800/900, 52 @ D4 
flank off. . 





Rounds, diamond 

bone flank off .. 47 @ 48 
Short loins, untrim. S82 @ 8S 
Short loins, trim,..1.15 @1.20 
PIRUEO. eo tlciccenans 144,@ 15 
Ribs (7 bone cut). 54 @ 58 
Arm chucks ..... 34. @ 35 
DPIOROS ceca secs 25 @ 26 
6 ee ee ll @ 2 
Foreqtrs, (Kosher). 384 @ 36 
Arm chucks 

(Kosher) ....... 33 @ 37 

Choice steer 

Hindgtrs., 600/700. fa 6 
Hindgtrs., T00/S00, @ d4 





Hindgtrs., S00/900. 51 @ OR 


i] 
Rounds, flank off., 46 @ = 47 
Rounds, diamond 

bone, flank off. . 

Short loins, untrim, 
Short loins, trim.. 


Flanks..... ane 
Ribs (7 bone cut). 








1956 
FANCY MEATS 
(Le... prices) 

Lb 
Veal breads; 6/12° of." ~....... Ti 
12 os./up... 92 
teef livers, selected .......... 29 
eee: “MIGROS oi oka 6srn oleks 14 
Oxtails, 8, Ib./frezen ..... 10 


LAMB 


carcass 


(Le, 


prices) 
City 


Prime, 30/40 
Prime, 40/45 
Prime, 
Prime, 
Choice, 30/40 

















19. 00@50. 
$5. 00@ 48.00 
51.00@52.00 
47.00@50.00 
Western 
eeckmistes $49.00@51.00 
48. 00@ 50.00 
47.00@ 49.00 
49.00@51.00 
18.004050.00 
46 50@4S 50 
40.00@ 42.00 
43. 0045.0) 


Prime, 
Prime, 





Good, 45/55 


VEAL—SKIN OFF 
¢he.%, 


careass prices) 
Western 
.$38.00@ 40.00 
‘ an 


Prime, 90/120 








Choice, 90/120 1.00 oo 
Good, 50/ 90 ..ccccc 0G 33.00 
Good, 90/120 ..... OO 34.00 
Com’), 50/ 90 00@ 29.00 
Com'h, SO/IO sec8s+ 29.00 30.00 

























































Arm chucks ...... s 
Raipkhtes ec: BUTCHER'S FAT 
ol Fe a Shop fat (cwt.) ...... $1.00 
Foreqtrs, (Kosher) Breast fat (ewt.) <ccccnive 1.75 
Arm chucks Edible suet (cewt.) ......... 2.) 
(Kosher) .... 338) @ 36 Inedible suet (ewt.) 00 
N. Y. MEAT SUPPLIES 00s: eer 
eek ended July 28 50.083 
Receipts reported by the USDA Week previous 90,788 

Marketing Service, week ended SHE 

July 28, 1956, with comparisons: Week ended July 28 44,008 

STEER AND HEIFER:  Careasses Week previous ......... £4,085 
Week ended July 28 13,462 COUNTRY DRESSED MEAT 
Week previous ......... 11,154 VEAL: 

COW: Week ended July 28 3,144 
Week ended July 28 Week previous ......... 4,245 
Week previous ......... a 
, HOGS: 

BULL: ” Week ended July 28 ... 41 
Week ended July 28 ... ANG Week previous ax 10 
weer MECC IOOE Saesiessies 002 LAMB AND MUTTON 

VEAL Week ended July 28 ... 14 
Week ended July 28 16,314 Week previous ....... ; 31 
Week previous ......... 10,621 

LAMB 
Week ended July 28 35,998 PHILA. FRESH MEATS 
Week previous 39,099 July 81, 1956 

MUTTON: WESTERN 
Week ended July 28 : 584 CARCASSES: (Cwt.) 
Week previous ...... 1,030 Choice, 500/700 .. .$42.50@44.00 

HOG AND PIG: Choice, T00/900 41.00@43.00 
Week ended July 28 Good, 500/700 38.00@39.00 
Week previous ......... Hinds, choice ...... 53.00@ 55.00 

PORK CUTS: Hinds, good ....... 18.00@ 50.00 
Week ended July 28 tounds, choice 2.2% 49.00 51 AW) 
Week previous ......... Rounds, good 15.00@ 47.00 

eins cna COW: 

Oak posal July 28 ... 184,275 Parent we +0 ue vo oe 
Week previous ......... : tility, all wits 26.50@ 27.50 

Bes Spee tee VEAL (SKIN OFF) 

VEAL AND CALF CUTS: Choice, 90/120 $36.00@ 39 
Week ended July 28 ... aa Choice,” 120/150 26.00@: 
Week previous ........ 7 Good, 50/90 320.00 82.00 

LAMB AND MUTTON: Good, 90/120 32.004 34.00 
Week ended July 28 ... 600 Good, 120/150 33.00@35,00 
Week previous LAMB: 

BEEF CURED: Prime, 30/45 $45.00@ 51.00 
Week ended July 28 . 9.7 Prime, 45/55 17.00@051.00 
Week previous sR Pte 14,221 Choice, 30/45 15.00@ 51.00 

PORK CURED AND SMOKED: pte Pes ag Pay La 

rn fe 100d, 30/4 10.00@ 45.00 
Week ended July 28 Good, 43/35 40.004 45.00 
Week previous Tes sbgensh ee . sales aig 

: oe a LOCALLY DRESSED 

LARD AND PORK FAT STEER BEEF (1b.): Choice Good 
Week ended July 28 Hinds, 500/700 Dans 49@51 
Week previous ......... Hinds, 700/800 D2@54 48@50 

LOCAL SLAUGHTER Rounds, no flank 1a 52 45448 
esr Hip re. flank. 48@51 

C. KE Head Full loin, untrim. 57@60 

reek ended July 28). 13,472 Short loin, untrim. 7 
Week previous . 14,145 Ribs (7 bone) 

CALVES: Arm chucks 
Week ended.July 28 13,847 Briskets 
Week previous ......... 13,904 Short plates 10@15 10@15 


45 





PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Aug. 1, 
SKINNED HAMS 
Fresh or F.F.A. 


Frozen 





__ eee 35n 

Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim effective 
January 9, 56. 


PICNICS 


Fresh or F.F.A. Frozen 








1956) 
BELLIES 
Fresh or F.F.A. Frozen 


4 Se err eer. 214gn 


1% lf ee 21% 





re RAS 68bades 16n 
eee 20/25 16n 
rere tt! reer 16 
16 3s ol Oe” Se acaedese 1514 
CMO... ae eee 14b 
GS4GR:. scar OOO 8s.n246a00%8 121%b 


FRESH PORK CUTS 
Job Lot Car Lot 








46@46%4 Loins, 12/dn. ...... 44 
DB nes SMEs. AEPRO: asléven 44n 

. Loins, 16/20 ...... 39 

4% Loins, 20/up ...... 33 

»@33 Bost. Butts, 4/8... 30 
29@30.. Bost. Butts, 8/12... 28% 











29@30.. Bost. Butts, 
FAT BACKS 8/up we eee 28@28% 

7 r ‘ 35@36.. Ribs, 3/dn. ....... 32 
Fresh or Frozen Cured \. Ribs, 3/5 ....-..-- 22% 
OYUN ..0.5% 6/8. 94n Ribs, 5/up ........ 16 
ee ee | eee 9% 
Pion ly | Sr 10 
BRR Soy SIAR pk sickens ah 103% OTHER CELLAR CUTS 
a ee SS, | eee 101% Fresh or Frozen Cured 
lin ef | ee ‘an 18% Square Jowls .......... ung 
SR ae 65h ie. Pe ce 12 8% Jowl Butts, Loose ..... 91gn 
SRM GG so cacy RPO bb ece ae o 12 9% Jowl Butts, Boxed ...... ung. 
LARD FUTURES PRICES CHGO. FRESH PORK AND 

NOTE: Add %e to all price quo- PORK PRODUCTS 


tations ending in 2 or 7. 


FRIDAY, JULY 27, 1956 
Open High Low 
Sep. 11.45 11.60 9 11.35 
Oct. 11.57 11.80 11.5: 
Noy. 11.70 11.90 11.62 
Dee, 13,15 13.30 13.00 
Sales: 4,560,000 Ibs. 
Open interest at close Thurs., 
July 26: Sept. 1,592, Oct, 692, Nov. 
402, and Dee, 16¢ 


Close 
11.55b 
11.75-77 
11.90a 
13.30 








MONDAY, JULY 30, 1956 
Sep. 11.50 11.55 11.32 11.35a 


Oct, 11.70 11.75 11.45 11.50a 
Noy, 11.87 11.90 11.62 11.65-62 
Dec. 13.30 13.30 18.15 13.15b 


Sales: 7,120,000 Ibs. 

Open interest at close Fri., July 
27: Sept. 1,578, Oct. 691, Nov. 399, 
and Dee. 166 lots. 


TUESDAY, JULY 31, 1956 
Sep. 11.35 11.87 11.20 0 11.35b 
Oct. 11.57 11.40 11.52b 





Noy. 11.72 11.72 
Dee, 18.15 13.17 12.95 13.12b 
Sales: 3,920,000 Ibs. 
Open interest at close Mon., July 
30: Sept. 1,554, Oct. 679, Nov. 414, 
and Dee. 184 lots. 


11.55 11.65 


WEDNESDAY, AUG. 1, 1956 
Sep. 11.30 11.35 11.25 11.32b 


Oct. 11.52 11.55 11.45 11.52 
Noy. 11.62 11.70 11.57 11.65 
Dee, 13.17 13.17 18.05 13.10 


Sales: 2,480,000 Ibs, 

Open interest at clese Tues., July 
31: Sept. 1,547, Oct. 687, Nov. 428, 
and Dee. 185 lots, 


THURSDAY, AUG. 2, 1956 


Sep. 11.27 11.27 11.17 11.27%b 
Oct. 11.45 11.50 11.37 11.50a 
Nov. 11.60 11.62 11.57 11.57b 
Dec, 13.07 13.07 12.92 12.97 


Sales: 2,000,000 Ibs. 

Open interest at close Wed. Aug 
1: Sept. 1,587, Oct 
and Dee, 190 lots. 
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. GRO, Nov. 435, 


July 31, 1956 
(1.c.1. prices) 


Hams, skinned, 10/12.. 441, 
Hlums, skinned, 12/14.. 45 
Hams, skinned, 14/16.. 45@45%4 
Pienies, 4/6 Ibs., loose... 25@25% 
Picnics, 6/8 Ibs. ...... 24 
(Job Lot) 
Pork loins, bon'ls .... 58 
Shoulders, 16/dn. loose. 29 


oo Oe ey ere ry 10%,@11 
Tenderloins, fresh, 10's.63 @65 


Neck bones, bbls. cen t. Se as 
ech cinditegs je ME Oe ee 
POG, 650 Ns eck eis 5 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To Sausage Manufacturers in 
job lots only) 
Pork trim., reg 40% 





clea SE TE re ; 13% 
Pork trim., guar, 50% 

| a rare - 1544 
Pork trim., 806 lean, 

Fo EE Re ee 27% 
Pork trim., 959 lean, 

bbls. EE eo) PO 40 
Pork head meat ........ 221, 





“a cheek meat, trim., 
PEON. Se cbhiceetastenens 24 
PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b. 








CNG Sie aces ce cee cue $14.75 
Refined lard, 50-lb. cartons, 

ee OS ae 14,25 
Kettle rendered tierces, f.o.b. 

OMS SM cnvadas hieckian cot 15.25 
Leaf, kettle rendered tierces, 

f.o.b, Chicago ....... es 
SUNG TNMOB 5 eae sh 5 ccc onk 17.00 
Neutral tierces, f.o.b. 

2 Rs re eer ree 17.00 
Standard shortening, 

Dis tee hs NOMAD care c cow eaice 22.25 


Hydro. shortening, N. & S... 23.25 


WEEK'S LARD PRICES 
i tI P.S. or. Ref. in 


D.R. 50-Ib 
Cash Loose tins 
Tierces (Open (Open 


(Bd. Trade) Mkt.) 
July 27 11.87%n 11.12% 
July 28 1 
July 30 11.87%n 11.12% 
July 31 11.25n 11@111, 

11 

11 


13.12%n 
-8749n 11.12%n 13.1214n 
13.12%n 
13.00n 
-25n =: 11.1244n 13.25n 
.25n = =:11.124)n 18.25n 


~ 


Aug. 1 
Aug. 2 





HOG VALUES LITTLE CHANGED THIS WEEK 
(Chicago costs, credits and realizations for first two days of week) 
Price shifts this week in pork and live hogs brought 
about comparatively small changes in cut-out values. Pork 
prices rose, but so did live hogs. Values on only light 
hogs tended to show some improvement. 
180-220 Ibs.— —220-240 Ibs.— —240-270 Ibs.— 





Value Value Value 
per per cwt. per per cwt. per per cwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 

AR VAN aan vo aap ate : 2 $17.71 $12.02 $17.01 $11.58 $16.30 
Pat (COs: FO een ecies J 6.34 4.45 6.32 4.07 5.75 
Ribs, trimms., ete. 2.26 1.36 1.96 1.24 1.77 
oe” Bo Eee 17.12 16.90 
Condemnation loss .O8 -O8 
Handling, overhead 1.81 1.51 
TOTAL: CUGT access 27.34 19.01 26.96 18.49 26. 
TOTAL VALUE 26.31 17.83 25.29 16.90 23.82 
Cutting margin . —$1.038 $1.18 $1.67 -—$1.59 —$2,22 
Margin last week.... 1.05 - 1.15 1.60 — 1.438 — 1.95 








PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
July 31 
(Packer style) 
None quoted 
30.00@ 31.50 


FRESH PORK (Carcass): 
80-120 Ibs., T ‘ 
120-170 Ibs., T 





FRESH PORK CUTS, No. 1: 
LOINS: 


San Francisco No. Portland 
July 31 July 31 
(Shipper style) (Shipper style) 
None quoted None quoted 

None quoted $28.00@ 29.50 





ee Aer 48.00@52.00 $52.00@54.00 49.00@54.00 
See SO Te 48.00@52.00 53.00@55.00 49.00@54.00 
DA WG. arith cise ea oor 48.00@52.00 54.00@56.00 49.00@54.00 


PICNICS: 


(Smoked) 


(Smoked) (Smoked) 





SS ee 29.00@35.00 32.00@36.00 32.00@36.00 
HAMS, Skinned: 

OE errr 47.00@56.00 55.00@57.00 52.00@56.00 
AAS SUR. y acess widens 48.00@57.00 53.00@56.00 50.00@55.00 


BACON, “‘Dry’’ Cure No. 1: 





C8 ON, ssw caavenns 33.00@43.00 40.00@ 44.00 38.00@44.00 
Pe a swiss digas 32.00@40.00 38.00@42.00 36.00@41.00 
BOde UUs aieetekenons 30.00@38.00 34.00@38.00 34.00@37.00 
LARD, Refined: 
1D, COPtONs 2.0.0.0: 15.50@18.50 18.00@19.00 14.50@17.50 
50-Ib, cartons & cans... 14.50@18.00 17.00@18.00 None quoted 
WIGRGOS  obasceseiaserwe 14.00@17.50 16.00@17.00 12.50@ 16.50 





N. Y. FRESH PORK CUTS 
July 31, 1956 
(Le.l. prices) 
Western 
Pork loins, 8/12 ....349.00@52,00 
Pork loins, 12/16 . 48.00@50.00 
Hams, sknd., 10/14.. 48.00@50.00 
Boston Butts, 4/8 .. 3.00@39.00 
Regular picnics, 4/8 3.00@28.00 
Spareribs, 3/down ».00@ 40.00 







Pork trim., regular.. 22.00 
Pork trim., spec. 80% 38.00 
City 


Box lots 


Hams, sknd., 10/14. .$48.00@52.00 
Pork loins, 8/12 .... 51.00@54.00 
Pork loins, 12/16 .... 50.00@52.00 
Boston Butts, 4/8 .... 37.00@41.00 


Pacnien, 4/6 3... cin ces 26.00@28.00 
Spareribs, 3/down . 39.00@43.00 


N. Y. DRESSED HOGS 
(Heads on, leaf fat in) 
(Le.l. prices) 

50 to 75 Ibs. ......$27.75@30.75 
75 to 100 Ibs. ...... 27.75@30.75 
ie a) 27.75 @30.75 
125 to 150 Ibs. . 27.75 30.75 


CHGO. WHOLESALE 
SMOKED MEATS 


July 31, 1956 


Hams, skinned, 14/16 Ibs., (Av.) 
WMO. oe iccacvwsciecs snes d11y 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped .... 53%, 
Hams, skinned, 16/18 Ibs., 
MOSM wre sa eiaioasth ce bie 2s d0%, 
Hams, skinned, 16/18 Ibs., 
eee 
Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped .. 32 


Bacon, fancy sq., cut. seedless, 
12/14 lIbs.. wrapped ...... 31%, 
sucon, No. 1 sliced, 1-lb. heat 
seal, self service pkge. ... 44 


THE NATIONAL 


PHILA. FRESH PORK 
July 31, 1956 
WESTERN DRESSED 

PORK CUTS—U.S. 1-3, Lb. 


Reg. loins, trmd., 8/12.. 49@51 


Reg. loins, trmd., 12/16.. 49@51 
Butts, Boston, 4/8 ..... 36@38 
Spareribs, 8/down ...... 37@39 
LOCALLY DRESSED 
Posk Wiles... S72 sconces 54@56 
Pork lone. TS/16 5.008650 54A@it 
MOTOS, ROLES. bc06 sucteves 24@27 
Spareribs, 3/down ........ 40@44 
ae 2 eras 47@50 
ee RE REPRE ou. s\p 0 seers 4T@H0 
Picnics, 4/8 ....... cevees 2OMS2 
Boston Watts, 4/8 2s. isc. 3436 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
July 28, 1956 was 10.5, 
the U. S. Department of 
Agriculture has __ reported. 
This ratio compared with 
the 10.3 ratio for the pre- 
ceding week and 11.5 a 
year ago. These ratios were 
valculated on the basis of 
No. 3 yellow corn selling 
at $1.573, $1.586 and 
$1.464 per bu. during the 
three periods, respectively. 
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BY-PRODUCTS... FATS AND OILS 








BY-PRODUCTS MARKET 


Wednesday, Aug. 1, 1956 


BLOOD 


Unground, per unit of ammonia 
GE decadacccuusacectabeccaseste *4.75@5.00n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


BO WE nc ccrsccccceseccenesas *5.75@6.00 
ME ROME conicincecceattsieavetss *5.25@5.50n 
TE BIE. nv ccctcccasseeteccccees *5.00n 
Liquid stick, tank cars ......... *1.75n 
PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged.$ 7 aan 80.00 
50% meat, bone scraps, bulk... 00@ 77 oa 
55% meat scraps, bagged ..... 92. 
60% digester tankage, bagged.. 77.50@ 80-00 
60% digester tankage, bulk ... i :00@ 77.50 
80% blood meal, bagged ....... 100.00@120.00 
Steam bone meal, bagged 
(Specially prepared) ......... 85.00 
60° steam bone meal, bagged.. 65.00n 


FERTILIZER MATERIALS 
Feather tankage, ground, 


eae *4.25@4.50 

Hoof meal, per unit ammonia ..... 6.00@6.25n 
DRY RENDERED TANKAGE 

Low test, per unit prot. ........... *1.35@1.40n 

Med. test, per unit prot. ......cec< *1.30@1.35 

High test, per unit prot. ........... 1.25 


GELATINE AND GLUE STOCKS 


Cvet. 
Calf trimmings (limed) ........... 1.25@ 1.35 
Hide trimmings (green salted) - 6.00@ 7.00 
Cattle jaws, scraps and knuckles 
SEM weencaluneovon nest cacdee 55.00@57.00 
Pig skin scraps and trimmings .... 6.75@ 7.00n 


ANIMAL HAIR 


Winter coil dried, per ton ..... *115.00@1: = po 
Summer coil dried, per ton .............¢8 

Cattle switches, per piece .....cccccccces rot 
Winter processed, gray, Ib. .............- 21146n 


Summer processed, gray, lb. 





"Delivered. n—nominal. 





TALLOWS and GREASES 


Wednesday, August 1, 1956 








Only a moderate trade developed 
in the inedible tallow and grease mar- 
ket late last week, as offerings were 
somewhat hard to uncover. 

On Friday, the market maintained 
its strong undertone. Several tanks of 
hard body bleachable fancy tallow 
traded at 7c, c.a.f. East. Choice white 
grease, all hog, sold at 7c, same 
destination, for deferred shipments. 
Nearby material was bid at 7c, for 
same point shipment. Regular pro- 
duction bleachable fancy tallow was 
bid at 6%c, c.a.f. New York, and c.a.f. 
New Orleans. Several more tanks of 
edible tallow sold at 8%4c, f.o.b. 
River. One tank reportedly sold 
about 9%8c, c.a.f. Chicago. 

Indications of 7@7'c, c.a.f. East, 
were reported on choice white grease, 
all hog, at the start of the new week. 
Buyers bid 6%4c @7c, c.a.f. East, on 
bleachable fancy tallow, depending 
on product. Offerings continued light 
in the Midwest. Edible tallow was 
held at 9%c, Chicago, and at 8%4c, 


f.o.b. River points. Several tanks 
traded at 8%c, f.o.b. mideast points. 

On Tuesday, the market continued 
firm. Locally, bleachable fancy tal- 
low was bid Yc higher at 6%sc, c.a.f. 
Chicago, with offerings light. Some 
edible tallow sold at %72c, f.o.b. mid- 
east point, moving east. 

Wednesday, August 1, the New 
York produce exchange started trad- 
ing in the futures market on bleach- 
able fancy tallow, for delivery in Sep- 
tember 1956 and thereafter. (com- 
plete details are reported on page 20 
in this issue). 

AUGUST 1 OPENING: September, 


6.75n; October, 6.80 (one sale); 
November, 6.85b-6.95a; December, 


6.90b-6.95a; January, 6.91b-7.05a; 
February, 6.90b-7.05a; March, 6.98b- 
7.05a. CLOSING: September, 6.85b- 
6.90a; October, 6.86b-6.90a; Novem- 
ber, 6.85b-6.90a; December, 6.88b- 
6.90a; January 6.87b-6.92a; Febru- 
ary 6.87b-6.92a; and March, 6.90b- 
6.95a. Volume of sales 19 lots. 
Bleachable fancy tallow, hard body, 
sold at 7c, c.a.f. New York. Buying 
interest on same was at 6%8c, c.a.f. 
Chicago. Yellow grease was bid 














OF TIME 










? 5) YEARS OF SUCCESSFUL SERVICE 
to SLAUGHTERHOUSES 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


DARLING & COMPANY 





4 616 











Phone: YArds 7-3000 





Phone: Waucoma 500 


| CHICAGO i ALPHA, IA. | DETROIT | CLEVELAND | | CINCINNATI | | BUFFALO | 
4201 So. Ashland P.O. Box 500 P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, Alpha, lowa MAIN POST OFFICE Brooklyn Station Cincinnati 15 Station "A" 

Illinois Dearborn, Michigan Cleveland 9, Ohio Buffalo 6, New York 


Phone: WArwick 8-7400 


io 
Phone: ONtario 1-9000 Phone: VAlley 1-2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Phone: Filmore 0656 
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HIDES AND SKINS 





6c, caf. East, on regular produc- 
tion, with indications of Yc higher 
on low acid material. Low acid stock 
was bid at 5c, Chicago, Interest on 
choice white grease, all hog, contin- 
ued at last levels, and basis same 
delivery at 7c, c.a.f. East, for prompt 
shipment, and 7%c, for deferred. No 
material change took place on edible 
tallow, which was still available at 
8%4c, f.o.b. River, and 9%c, c.a.f. 
Chicago. Some interest was evident 
out of a nearby southern point basis 
9¥4c, delivered that destination. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 8%4c, f.0.b. River, 
and 9¥%c, Chicago; original fancy tal- 
low, 6°sc; bleachable fancy tallow, 
6%sc; prime tallow, 6%c; special tal- 
low, 5%sc; No. 1 tallow, 5%ec; and 
No. 2 tallow, 5c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not ail 
hog, 6%sc; B-white grease, 5%sc;_yel- 
low grease, 5%8c; house grease, 5%c; 
and brown grease, 4%4c. Choice white 
grease, all hog, was 
T@7'sc, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Aug. 1, 1956 
Dried blood was quoted Wednes- 
day at $4.50 nominal per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $4.50@$5.00 per 
unit of ammonia and dry rendered 
tankage was priced at $1.15@$1.20 
per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JULY 27, 1956 


quoted at 


Drey. 

Open High Low Close 

Sept. 14.60 14.51 
Oct. .. 14.50 14.50 
Dec. .... 14.45b 14.45 
Jan 14.40b 14.85b 
Mar. 14.44 14.37b 
May 14.44 14.32b 
July 14.30b 14.30b 
Sept . 14.10b 14.15b 





Sales: 306 lots, 


MONDAY, JULY 30, 1956 


Sept. .... 14.85b 


14.85 14.56 14.57 14.78 
Oct. 14.80b 14.80 14.60 14.50b 14.72 
Dec, 14.78b 14.75 14.47 14.48 14.68 
Jan eee 14.70b 14.55 14.55 14.37b 14.55b 
Mar -.-. 14.70b 14.65 14.44 14.44 14.57b 
May 14.67b bes i606 14.38b  14.55b 
July 14.50b 14.35b 14.55 
Sept -. 14.50b 14.35b  14.40b 
Sales: 182 lots 
TUESDAY, JULY 31, 1956 

Sept. .... 14.70 14.70 14.50 14.68 14.57 
Oct .. 14.60b 14.60 14.50 14.64b 14.50b 
Dec wee 14.65 14.65 14.44 14.58 14 
Jan 14.40b er 14.50b 14.: 
Mur 14.50b 14.57 14.45 14.57 14, 
May : 14.54b or = 14.51b 14.3 
July 14.50b 14.55 14.50 14.55 14 
Sept 14.45b ant sale 14.40b 14 





Sales 199 lots. 


WEDNESDAY, AUGUST 1, 1956 
Sept. .... 14.70b 14.70 14.50 14.57b 


14.65 
Oct A 14.64b 14.60 14.50 14.54 14.64b 
Dec 14.58b 14.53 14.40 14.45 14.58 
Jan .. 14.50b a 14.35b  14.50b 
Mar . 14.54b 1447 14.40 14.39b 14.57 
May 14.51b 14.41 14 - 14.38 14.51b 
July ; 14.51b 14.50 14.! 14.30b 14.55 
Sept 14.40b “1 hen 14.25b 14.40b 


Sales: 160 lots, 
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Steady prices paid for hides in mod- 

erate activity—Branded steers and 

branded cows untraded up to early 

midweek—Small packer and country 

hides easier—River kip and _ over- 

weights sold lower—Sheepskin trade 
mostly steady. 


CHICAGO 


PACKER HIDES: Only moderate 
activity was reported in the hide mar- 
ket Monday, with steady prices paid 
for a few selections. St. Louis heavy 
native steers sold at 13%c, St. Paul 
heavy native cows at 13c and River 
light native cows at 16c. 

One selection traded on Tuesday, 
and St. Paul heavy native steers 
brought 13c. Other selections were 
wanted, either at steady levels or ‘2c 
down, but sellers were unwilling to 
make transactions. 

Activity continued moderate at mid- 
week, and branded steers and cows 
were again untraded early, Confirmed 
sales included light native _ steers, 
heavy native cows and River native 
cows at steady prices. 

SMALL PACKER AND COUN- 
TRY HIDES: There was little to re- 
port in the way of trading of small 
packer and country hides at the be- 
ginning of the week, due mainly to 
light demand. Some sources thought 
the market might become easier as 
a result. Later, and at midweek, 
some 50@52-lb. average small pack- 
er hides sold in the Midwest at 12'c. 
Some 48@50-lb. average sold at 12c 
The 60-lb. average, was pegged 
10@10%c in the Midwest. South- 
western 39-Ib. average were quoted 
at 16%@17c, nominally. Locker 
butcher, 48@50-lb, average country 
hides sold at 10c, and mixed lots 
sold at 9c. Additional offerings were 
priced at 10%c and 9c, respectively. 





VEGETABLE OILS 
Wednesday, Aug. 1, 1956 
Crude aeeiteuas oil, f.o.b. 





RUE 2 oigca-re Wii igi ¥io-enle 6 wets a aureere% 

} nee OO OE TENCE Oe 

MORAG. 2:05 crtn 4 sen winivislbiblngs nvr ate 12444 yn 
Corn oil in tanks, f.o.b. mills ..... 12% pd 
Soybean oil, Decatur basis ........ 11%, @12pd 
Peanut olf, £.0,0. Wills. civcassc css 134%4n 
Coconut oil, f.o.b. Pacific Coast... lla 
Cottonseed foots: 

Midwest and West Coast ....... 1%@ 15¢n 
East BE SOE 5 Bt a 144@ 154n 
CLEOMARGARINE 
Wednesday, Aug. 1, 1956 
White domestic vyegetable datatiniie. 4:40 26 
MOUOW. GOMECNES | a s000% 66g ees bh W Ssoreboe Giga 28 
Milk churned pastry ..... sh Mea Rabelouad ae or 26 
Water churned pastry .... 50) ase 5 eciteaee 
OLEO Oils” 

Wednesday, Aug. 1, 1956 
Prime oleo stearine (slack barrels)..... 10@12 
B xtra oleo oil (drums)....... rere ee EY 





~ n—nominal. a-—asked, pd-—paid. 


CALFSKINS AND _ KIPSKINS: 
Early in the week, St. Louis heavy 
calf sold at 48%c. At midweek, River. 
kip and overweights sold at 30c and 
27'2c, respectively. 

SHEEPSKINS: No. 1 
sold at 2.50 and higher, depending 
on quality. Fall clips were nominal 
at 3.00@3.25. ‘Some No. 2 and No. 
3 shearlings sold at 1.75 and .75 for 
poorer quality, with better quality 
traded at 1.85@1.90 on the No. 
and .80@.90 on No. 3’s. Dry _ pelts 
and pickled skins sold mostly steady. 


shearlings 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Cor. Week 








Aug. 1, 1956 1955 

TA: DRE, WO mH @ldten W4%a@ls 
Iivy. nat, steers .....1%8 @13%n Wwalt 
Kx. Lgt. nat. steers.. 19n 
Butt brnd, steers .... 10n 11 
OR MEMES we die ea ores ton 10% 
Hvy. Tex. steers .... 10n 11 
gt. Tex. steera ...... 1344n 
oh ey il. Ra aaa 17n 1414n 
Vy. OAC, COWS 005%. 13n 13. @13% 
Lit. UOe. COWES oo. cna 15 @16n 18) @13% 
Branded cows ........ 2 @i3n 11 a1, 
PHO EIAN aikci see a atatals 914 6@10n 9 @ 9% 
Branded bulls’ ....... 8%@ 9n 8 @ 8% 
Calfskins, 

Northerns, 10/15 ATY@I2Mn 474n 

10s Tbs. /down S 45 214n 
Kips, Nor., nat., 15/25. 30n 3in 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over ...10 @10%n 91%@10n 
We Se cori e meee 120 @12%n 11% @12n 


SMALL PACKER SKINS 


Calfskins, all wts. ...34 @36n 28 @30n 
Kipskins, all wts. ...28 @25n 18 @19n 
SHEEPSKINS 
Packer shearlings 
a ee rea 50@2.65n 2.35@ 2.40 
Dey PGS ..gcrts. 24n 23@24 


Horsehides, Untrim.. 10.00n 8.00@8.50n 


N. Y. HIDE FUTURES 


FRIDAY, JULY 27, 1956 
Open High Low Close 








Oct. ... 12.95b 13.25 13.35 

Jan, ... 13.00b on 13.35 13.35 

Apr. ... 13.10b 13.36 13.20 13.36 

July ...13:20b pee ‘igus 13.40b- ia 
Oct. . 18.50 13.50 13.45 13.45b- Soda 
Jan, ... 13.50b melee 13.60b 


3 
Sales: 24 lots. 


MONDAY, lade’ 30, 1956 
Oct. ... 13.31 13.35 d 
Jan. ... 13.31b 13.40 





Apr. 13.36 soe 
July 13.25b a 
Oct. exes Scene 13.30b- 50a 
Jan, ... 13.40b aie kre aveean 13.35b 60a 


Sales: 37 lots. 


TUESDAY, JULY 31, 1956 


Oct. ... 18.20b 13.40 13.32 13.33 

Jan, ... 18.15b 13.40 13.40 13.30b- 50a 
Apr. ... 13.20b 13.40 13.30 13.30b- 10a 
July ... 13.20b ee east 13.35b- a 
Oct. ... 183.25b + ooh eam W.45b- Fda 
Jan. ... 13.30b paws ake W.50b- 60a 


Sales: 48° lots. 


WEDNESDAY, AUGUST 1, 1956 





Oct. 13.30b 13.34 13.27 30a 
Jan. 13.30b 30a 
Apr. . 18.80b Bla 
July 13.30b 402 
Oct. 13.45b ee F noe 
Jan, 13.45b Persie a pea 13.50b- Ga 


Sales: 5 lots. 


THURSDAY, AUGUST 2, 1956 





Oct. ... 13.82 13.52 13.32 13.52 

-37 
Jan. ... 18.30b 9 13.50 13.35 13.45- 465 
Apr. ... 13.34b eee ae 13.45b- 48a 
July ... 13.85b ROY aa 13.50b- 60a 
Oct. ... 18.45b 1B.55b- Ga 
Jan. s.50b 13.60b- 70 


1 
Sales: 37 lots. 
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LIVESTOCK MARKETS ...Weekly Review 








Number Of Bovines On Feed 
July 1 10% Under Year Ago 


The number of cattle and calves on 
feed for market in 13 major feeding 
states July 1 was estimated at 
3,296,000 head, according to the Crop 
Reporting Board. This was 10 per 
cent less than the number on feed on 
the same date last year and a sea- 
sonal decline from April 1 of 22 per 
cent. On April 1 this year there was 
a decline of 6 per cent from the same 
date in 1955, while the January 1 
number on feed was | per cent larger 
than a year earlier. 

The number of cattle on feed in 
the nine Corn Belt states on July 1 
was estimated at 2,553,000 head, 
down 11 per cent from the same date 
last year and down seasonally 26 per 
cent from the 3,450,000 head on feed 
April 1 this year. Shipments of stock- 
er and feeder cattle into the nine 
Corn Belt states during the April-June 
period were 7 per cent below the 
same period last year. 

The number of cattle on feed in 
California was estimated at 395,000 
head which was 13 per cent below 
the 457,000 on feed a year ago, but 
34 per cent more than the 297,000 
head on feed April 1 this year. The 
number on feed in Colorado totaled 
154,000 head, 14 per cent less than 
a vear earlier and 20 per cent less 
than on April 1. 

Data for the 13 states reveal that 
the number on feed over three months 
was 18 per cent less than year ago, 
while those on feed less than three 
months is 4 per cent greater than 
last year. As a per cent of total on 
feed, the number on feed less than 
three months was 40 per cent, com- 
pared with 35 per cent a year earlier. 
Cattle on feed three-six months rep- 
resented 32 per cent of the total both 


years, while those on feed more than 
six months accounted for 28 per cent 
this year, compared with 33 per cent 
last vear. 

Steers on feed July 1 represented 
68 per cent of the total compared 
with 70 per cent a year ago. Heif- 
ers accounted for 28 per cent, com- 
pared with 25 per cent the previous 
year. Calves comprised 4 per cent of 
the total on feed July 1 in each of 
the past two years. 


Lamb Crop This Year Shows 
Some Increase Over 1955 


The 1956 lamb crop totaled 20,- 
428,000 head, or 1 per cent larger 
than the 20,187,000 head saved in 
1955, according to the Crop Report- 
ing Board. This year’s lamb crop was 
1 per cent below the 10-year average. 
Texas, the leading sheep © sti ate, 
showed a decline of 5 per cent in 
lambs saved this year. 

The lamb crop percentage (num- 
ber of lambs saved per 100 ewes one 
vear old and over on January 1) this 
vear was 95, the same as 1955, which 
was the largest lamb crop percentage 
on record. The 10-year average per- 
centage was 88 per cent. In the 13 
western states, the 1956 lamb crop 
percentage was 89 per cent. This 
compared with 88 per cent a year 
earlier and the 10-year average of 
82 per cent. Texas had a lambing per- 
centage of 75 per cent this year com- 
pared with 76 per cent last vear and 
69 per cent for the 10-year average. 
In the native states, the lamb crop 
percentage was 107, two points be- 
lew a year ago but four points above 
the 10-vear average. 

The 12,753,000 lambs saved in the 
13 western states was only 44,000 
head more than in 1955, but 5 per 
cent under the 10-year average. In 


the 13 states, the number of breed- 
ing ewes on January 1, 1956 was 1 
per cent less than the year before, 
but this was offset by an increased 
rate of lambing. 

The lamb crop in the native states 
totaled 7,675,000 head, 3 per cent 
above the 7,478,000 head in 1955 
and 8 per cent above average. This 
increase can be attributed to a 4 per 
cent increase in breeding ewes on 
farms January | this year since the 
lambing percentage was lower than 
a year ago. The lambing percentage 
this year was 107 per cent compared 
with 109 per cent last year and the 
average at 103 per cent. 


See Record 43,272,000-Head 
Calf Crop For This Year 

The 1956 calf crop is expected to 
total 43,272,000 head, or slightly 
more than the 43,001,000 calves born 
in 1955, according to the Crop Re- 
porting Board. This is the 7th suc- 
cessive increase in the calf crop over 
the preceding vear since the num- 
ber of cattle started upward in 1949 
and exceeds the 1945-54 average 
calf crop by 19 per cent. 

The record high 1956 calf crop 
is the result of a near-record number 
of cows and heifers on farms and a 
slight increase in the calving per- 
centage. The number of cows and 
heifers two years old and older on 
January 1, 1956, was 49,076,000 
head, nearly the same as the number 
on hand a year earlier and almost 
14 per cent above the average. 

The expected number of calves 
born in 1956 expressed as a percent- 
age of cows and heifers two years 
old and older on January 1, 1956, 
was slightly over 88 per cent—four 
percentage points above the 10-year 
average of 84 -per cent. 








H. L. SPARKS & CO. 








ORDER BUYERS 
Located in the heart 
of the Corn Belt 
where they raise the 
Meat Type Hog. 


MID-WEST 








LIVESTOCK BUYERS | 


ILLINOIS | 
Phones: Upton 5-1860 & 3-4016; Bridge 1-8394 | 
v Peoria 6-7851 - Bushnell 462 - Springfield 8-2835 | 


v¥ NATIONAL STOCKYARDS, 


All our country points operate under Midwest Order Buyers 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 


JACKSON, MISS. 
| JONESBORO, ARK. 





PACKER + 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 


INDIANAPOLIS, IND. 


As simple as - - - 
2+2=—4@ 





LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS,. $.D. 
VALPARAISO, IND. 








SERVICE 


KENNETT- MURRAY 


Livestock BuYINS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 


at principal centers for the week 
ended Saturday, July 28, 1956, as 
reported to The National Provi- 
sioner: 

CHICAGO 
5.491 hogs; 
and Others, 17,175 hogs. 
479 cattle, 942 calves, 
and 4,024 sheep. 


Armour, 
8,422 hogs; 

Totals: 2 
31,088 hogs, 


Shippers, 








KANSAS CITY 
Cattle 
4,650 


Calves Hogs Sheep 
2,016 
2 912 
3 


Armour. . 752 3,088 











Switt. §.; 7 953 2,530 
Wilson . 1,516 woe ,794 ica 
Butchers. 6,206 123 1! 739 55D 
Others 1,845 ven ene 345 

Totals .17,184 2,128 13,768 5,629 

OMAHA 
Cattle and 
Calves Hox! s Sheep 

Armour .. 6,819 2,206 
Cudahy ... 38,600 799 
Swift. .- 4,951 1.577 
Wilson... 3,597 953 
Am. Stores. ’ : 
Cornhusker. 1,548 
O'Neill ... 1,000 
Neb. Beef . 596 
Gr. Omaha, 897 
Rothsehild . 1,305 
aR 161 
Kingan ... 1,318 
Omaha 674 
Union Recs 832 wx 
Others 2... DTT 10,478 

Totals 80,5538 30,912 5,535 


E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
3,247 951 10,293 2,123 





Armour 


Swift 3,909 2,664 9,119 3 
Hunter 909 6.167 
Heil 1,899 
Krey 3,711 

Totals. 8,065 3,615 31,189 5,354 

ST. JOSEPH 
Cattle Calves Hogs Sheep 

Swift 3,23 536 





Armour . 
Others .. 3,752 





850 17,488 
201 cattle, 
and 1,349 


*Totals 11,015 
*Do not include 
calves, 677 hogs 
direct to packers, 


5,148 
174 


sheep 


SIOUX CITY 
Cattle Calves Hogs Sheep 


Armour 4,594 23 5,281 1,293 
S.c. D 
Beef 3,088 as Rae 
Swift .. 4,140 3.470 2,077 
Butchers 3,040 ae 15 5 sm 
Others .10,778 12 12,204 23 
Totals .25, 640 35 20,970 3,393 


WICHITA 
Cattle Calves Hogs Sheep 





Cudahy 698 2,346 

Dunn ace wee 

Sunflower. TT 

Dold 589 

Excel 

Kansas ints 

Armour 134 663 

Swift .. 8% are 776 

Others .. 2,659 134 1,931 
Totals. 6,001 698 3,069 3,370 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 








Armour . 3,8§ 383 921 940 
Wilson 59 1,204 849 
Others 650 1,070 oe 

Totals.11,476 1,792 8,195 1,789 


Do not include 2 340 cattle, 577 
calves, 6,961 hogs and 2,127 sheep 
direct to packers. 

LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour 426 24 ose eee 
Cudahy . one wate 

Swift .. 316 76 

Wilson . 28 ° 

Ideal 716 23 ait 

United 608 11 306 

Atlas Ps 578 


Com’l =. 551 


Goldring 379 0) 

Sur Vall 368 a 

Others 3,067 539 1,410 
Totals. 7,087 693 1,716 
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DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,750 4 nae 3, 635 
Swift . 1,394 162 2,993 5,275 
Cudahy . 1,080 85 4,822 199 
Wilson . 738 mae -.. 8,890 
Others ..12,046 65 2,334 505 
Totals .17,008 361 10,149 18,504 
CINCINNATI 

Cattle Calves Hogs Sheep 
Gall. Ris acs ae 335 
Schlachter 323 50 oa eas 

Others . 4,292 1,099 14,% 





Totals. 


4,615 1,149 14, 54 8,170 
ST. PAUL 
Cattle Calves Hogs Sheep 


Armour 
surtusch 
Rifkin 
Superior. 
Swift 
Others 


2,701 11,799 


1,396 















Totals.19,113 6,286 37,583 2, 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 2 1,612 3,220 
Swift .. 1,927 4,859 
Morrell. § ‘ pate 
iy ss 591 6 33 ye 
Rose thal. 165 43 an 41 


Totals. 8,375 4,153 3.572 8,120 
TOTAL PACKER PURCHASES 





Week Same 
ended Prev. week 
July 28° week 1955 
Cattle .. 188,561 183,749 195,645 
Hogs .218,753 227,513 210,550 
Sheep . 66,825 57,810 60,530 


CORN BELT DIRECT 
TRADING 

Des Moines, Aug. 1,-- 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 
Barrows, gilts, U.S. No, 1 
120-180 Ibs. $ 


180-240 Ibs. 
240-270 Ibs. 





1@15.50 
1@1 
1@ 16.7! 











270-330 Ibe. 2.0.20 14. dO@15. 90 
Sows, choice: 

270-330 Ibs. ....... 14.75@15.50 

330-400 Ibs. ....... 13.50@14.90 


100-550 Ibs. 111... 11.25@13.60 

Corn Belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


This Last Last 

week week week 

est. actual actual 
July 26 ...48,000 41,500 40.000 
July 27 ...35,000 38.000 = 35,500 
July 28 ...26,500 23,000 26.000 
July 30 -51,000 34.900 50,000 
July 31 -48,000 438,500 40,000 
Aug. 1 . 37,000 41,000 37,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis on Wednesday, 
Aug. 1, were as follows: : 
CATTLE: 
Steers, ch. & pr.. 


Cwt. 
- $23.00@ 26.00 





Steers, good ....... 20. 
Heifers, good & pr. 

Cows, util. & com’l. 10.75@12.50 
Cows, can. & cut... 9.00@10.50 
Bulls, util. & com’l. 13.00@14.50 
Bulls, good (beef). 12.50@13.00 

VEALERS: 
Choice & prime ...$20.00@22.00 


Good & choice + 19.00@21.00 








Calves, gd. & the. 16.00@19.00 
HOGS: 
U.S. 1-3, 120/160...$12.50@14.50 
U.S. 1-3, 160/180... 14. 50@ 16.75 
U.S. 1-8, 180/200... 16.75@17.25 
U.S. 1-3, 200/220... 17.00@17.35 
U.S. 1-3, 220/240... 17.00@17.25 
U.S. 1-3, 240/270... 16.50@17.25 
U.S. 1-3, 270/ 300. . 16.25@16.75 
Sows, 180/360 ..... 14, 50@16.00 
LAMBS: 
Gd. & prime ...... $22.00@23.50 
Utility & good ..... 17.50@18.50 

















WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended July 28, 1956 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 

















Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area! ........ 0, 4,908 
Baltimore, Philadelphia ................ 2,742 
Cin., Oleve., Detroit, Indpis. .....6<.065 16,844 
OURCRIE CAO, ook a. 6 0:55 +00 0'r.0< dees sis toe 7,162 
ks TR EGET: aie cies 340s ns bhi ah 8,985 
a Shey rie ae ye 3! 9,391 
GUNTER ae Sloss si s.0:8 bis aves Wad Reta 6 99 i 10,484 
I Re owns ox vind cw oneosennens 18,352 83,744 22,256 9,601 
Iowa-So. Minnesotat ..............0000. 44,085 11,211 207,821 31,375 
Louisville, Evansville, Nashville, 
be Ae ee eee 38,556 
Georgia-Alabama_ Areas® 20/978 
St. Joseph, Wichita, Okla. City........ 34,468 
Ft. Worth, Dallas, San Antonio 13,225 6 
Denver, Ogden, Salt Lake City 13,566 29) 152 
Los Angeles, San Fran. Areas® 28,388 28,321 
Portland, Seattle, Spokane ............ 12,366 7,182 
cep Pes UM ct 0 0 ee ae rie ie y 234, 034 
Totals previous week ......... x 
Totals same week 1955 ..... ° 356 
1Includes Brooklyn, Newark and Jersey City. *Includes St. 


Paul, So, 
Bay, Wis. 
and St. 
Fort Dodge, Mason City, Mar- 


St. Paul, Newport, Minn., and Madison, 
3Ineludes St. Louis National Stockyards, E. 
Mo. ‘Includes Cedar Rapids. Des Moines, 
shalltown, Ottumwa, Storm Lake, Waterloo, Sioux City. Iowa, and Albert 
Lee, Austin, Minn. ‘Includes Birmingham, Dothan. Montgomery, Ala., 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga, "In- 
eludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


Milwaukee, Green 


St. Louis, Il., Louis, 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended July 21 compared with 
the same time 1955, was reported to the National Provi- 
sioner by the Canadian Department of Agriculture as 





follows: 
GOOD VEAL 

STEERS CALVES HOGsS* LAMBS 
STOCK- Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 
Toronto ....$21.00 $19.25 $21.00 $21.00 $26.00 $26.00 $24.00 
Montreal .. 20.00 mie 8. 85 26.50 21.75 23.00 
Winnipeg ... 20.11 23.8. 22.00 19.73 
Calgary - 19.82 22.63 20.87 
Edmonton 18.75 19.50 20.35 
Lethbridge 18.65 19.75 auoe 
Pr. Albert 18.40 18.50 
Moose Jaw 18.40 ere gaia 
Saskatoon 18.75 18.50 16.50 
Regina ..... 18.40 18.00 Lack 
Vancouver ex “er frie 





*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
vards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan. Alabama, and Jacksonville. Florida dur- 
ing the week ended July 27: 


Cattle Calves Hogs 
WGK: OCNGRE SOUS OT. 6 dick 's.no ea car 3,175 1,314 10.724 
Week previous (five days) ........ 3.973 1,355 11,592 
Corresponding week last year ..... 4,194 1,628 7,888 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, 

Aug. 1 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Aug. 1 
were as follows: 
Cc 3 TTLE: 





CATTLE: Cwt 
th. & pr... .$22.00@25.00 Steers, prime ......$24.50@ 
. & ch.... 19.00@24.50 Steers, choice ..... 23.00@2 
S, & ch.. 18.00@23.00 Steers, good ....... 18. 50@22.50 
Cows, util. & com’l. 9.50@11.00 Steers, standard - 17.00@18.50 
Cows, can, & cut... 7.50@ 9.50 Heifers, ch. & pr... 20.50@24.00 
Bulls, util. & com’l. 11.00@13.50 Heifers, good ...... 17.50@19.00 
; Cows, util. & com’l. 9.25@12.00 
VEALERS: Cows, can, & cut.... 8.00@ 9.00 
Good & choice ..... $15.00@18.00 Bulls, util. & com’l. 13.00@14.50 
Calves, gd. & ch... 13.50@16.00 Bulls, good (beef).. 11.00@12.50 
— a 1-3, 180/200. . .$15.00@17.25 
U.S. 1-3, 180/200. ..$15.75@17.00 us. 13° 200/220, ag @17. os 
U.S. 1-3, 200/220... 16.50@17.40 U's) 1-3) 240/270... 16:75@17.25 
U.S. = $. 220/240... 16.50@17.00 US. et 3. 240, /270. ce 16 50@17.25 
U.S. 1 x 240/270... 15.75@16.75 US. 1-3. 270 0/300... 15.75@16.50 
Sows, 30/ 0 vases 14.50@15.50 Sows, 180/360 ..... 14.75@16. 
LAMBS: LAMBS: 
Gd. & prime ...... $19.50@22.00 Choice & prime ....$21.50@22.00 
perry None quoted Good & choice ..... 19.50@21.50 
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SLAUGHTER 
REPORTS 


Special reports to THE NA 
AL PROVISIONER, 
number of livestock slaughtered at 


TION- 
showing the 








13 centers for the week ended 
July 28, 1956, compared: 
CATTLE 
Week Cor. 
Ended Prev. Week 
July 28 Week 1955 
Chicagot .. 22,479 24,352 22,524 
Kan. Cityt. 19,312 18,710 is, 278 
Omaha*t .. 31,100 30,306 30,930 
E. St. Louist 11,680 12,615 11,900 
st. Josepht. 11,296 11,871 11,716 
Sioux City? 13,452 12,847 9,041 
Wichita*t 5,362 5,492 4,136 
New York & 

Jer. City? 13,472 14,900 12,006 
Okla, City*t 16,185 14,145 51, oat 
Cincinnati§. 4,874 4,482 4, 
Denvert .. 23,735 12,140 19, 

St. Pault.. 15,863 17,744 15,699 
Milwaukeet . 3,087 2.808 3,545 
Totals .192,397 182,412 211,381 





Chicagot .. 8,190 32,419 
Kan. Cityt 20 «69,408 
Omaha*t .. { 34.114 
E. St. Louist ¢ 34, 346 


st. Josepht. 
Sioux Cityt. 
Wichita*t 





43 
ii 566 
9,740 


50,788 
10, 208 


Okla, City*t 
Cincinnati§ . 





Denvert 2 . 9 
st. Pault.. 27.195 30.60% 
Milwaukeet . 3,310 4,092 

Totals 255,125 266,733 257 987 









Chicagot 3,288 
Kan, Cityt. 4.533 
Omaha*t 13.446 
E. St. Louist 5.884 
St. Josepht. 6,195 
Sioux Cityt. 1,959 
Wichita*t 1,543 
New York & 

Jer, Citvt 44.908 10.80% 
Okla, City*t 3,916 
Cincinnati§ . 406 


Denvert 24.965 
St. Paulf. 2,789 
Milwaukeet t. 696 
Totals .109,871 94,951 108,543 
*Cattle and calves. 
+Federally inspected 
including directs. 
tStoekyards sales for local slaugh 
ter. §$Stockyards receipts for local 
slaughter, ineluding directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada _ for 
week ended July 21: 


slaughter, 





CATTLE 
Week 
ended Same 
July 21 week 
1956 1955 
Western Canada.. 18,433 14,832 
Eastern Canada... 19,011 16,988 
TRA Svensk 37,444 31,820 
HOGS 
Western Canada... 46,642 
Eastern Canada... 46,752 
i re 93,394 89,737 
All hog carcasses 
GPRGCE:  sacyecas 100,146 96,018 
SHEEP 
Western Canada... 2,637 3,317 
Fastern Canada... 6,016 6,672 
MEE otc Sand ove 8,653 9,989 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lIst st., 
New York market for week 
ended July 28: 


Cattle Calves Hogs* Sheep 
Salable ... 116 15 21 . 


Total (incl. 

directs) ..6,202 3,746 21,844 14,352 
Prev. week: 

Salable . 131 28 


Total (inel, 


directs) ..4,858 4,179 21,081 13,284 


*Including hogs at 31st St. 


THE NATIONAL PROVISIONER, AUGUST 4, 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 


cago Union Stockyards for current 
and comparative periods: 





RECEIPTS 
c — — es Hogs Sheep 
July 6. 2 72 8,157 1,229 
July 27 317 5,590 999 
July 28 484 2,206 44 
July 30.20, 686 10,608 3,612 
July 31. 6,000 300 10,000 2,900 
Aug. 1 Z 200 11,000 1,600 
*Week so 
SOP 5% 1,186 31,608 8,112 
Wk. ago. . 4,189 24,796 5,998 
Yr. ago.35,619 1,163 27,350 3,365 
2 years 
ago .44,022 1,040 26,419 5,307 





*Including 
6,249 hogs 
packers, 


556 cattle, 250 calves, 
and 3,588 sheep direct to 


SHIPMENTS 
July 26. 2,3 


. = 1,485 213 
July 27. 1,784 13 


1,937 516 








July 28. 127 ans 264 ae 
July 30. 6,083 37 2,219 271 
July 31. 4,000 2,000 200 
Aug. 1.. 7,000 2,000 200 
Week so 

far .17,083 37 «6,219 671 
Wk. ago. 16,277 102. 4,736 1,024 
Yr. ago.14,687 Tt 3,673 264 
2 years 

ago . 14,489 140 2,979 563 


TOTAL JULY RECEIPTS 
56 1955 





Cattle 

ee 12,728 

BE Se cescere 2145, 046 

BORO weccunes 36,314 8; 

TOTAL JULY SHIPMENTS 
1956 1955 

Cattle 71,016 
Hogs 35,814 
Sheep 1,950 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Aug. 1: 


Week Week 

ended ended 

Aug. 1 July 25 

Packers’ purch, .. 26,096 25,797 
Shippers’ purch. .. 9,884 8,086 
Totals 35,980 33,833 
LIVESTOCK RECEIPTS 
Receipts at 20 markets 


for the week ended Friday, 
July 27, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 305,000 360,000 136,000 
Drevious 
week 304,000 378,000 124,000 
Same wk. 
1955 271,000 343,000 =106,000 


1956 to 


date 8,416,000 14,392,000 4,484,000 
1955 to 
date 8,224,000 12,276,000 4,945,000 


PACIFIC COAST LIVESTOCK 


Receipts at 
markets, 


leading Pacitie 
week ended July 26: 
Cattle Calves Hogs Sheep 
7,700 1,100 1,600 975 
3,175 650 1,675 4,075 
Fran.. 1,575 300 1,200 11,800 
CANADIAN KILL 
Inspected slaughter of 
livestock in Canada in June, 
1956-55 compared, as re- 
ported by the Dominion 
Department of Agriculture: 


Coast 


Los. Ang.. 
N. P'tland. 
San 


June June 
1956 1955 
Number Number 
Cattle 2 155,348 
Calves 91,082 
Hogs } 4 
Sheep 





Average dressed weights 
of livestock slaughtered in 
the two months were (Ibs.) : 





June June 

1956 1955 
ere ree 499.7 50% 
CHINES. 0.05 5 Kanede 113.5 114.2 
Pe da vesceeuds 164.1 164.5 
BOO a icccscaos 14.7 16.4 


1956 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
July 31, were reported by the Agricultural Marketing 


Service, 
St. L. N.S. Yds. 


BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs... 
140-160 Ibs... 
160-180 Ibs... 15 
180-200 Ibs... 
200-220 Ibs... 
220-240 Ibs... 
240-270 = Ibs... 
270-300 Ibs... 15.75-16.75 
300-330) Ibs.. 15.50-16.10 
330-360 Ibs.. None qtd, 
Medium: 
160-220 Ibs... 








14.75-15.50 


SOWS 

Choice: 

180-270 Ibs... 
270-300 Ibs... 
300-330 Ibs.. 
330-360 Ibs... 
360-400 Ibs... 
400-450 Ibs... 
450-550 = Ibs... 





Boars & Stags, 


all wts, 7.50-10.50 


Livestock Division as follows: 


Chicago Kansas City Omaha 
HOGS (Includes Bulk of Sales): 


None qtd. 
None qtd, 


$14.50-16.50 $14.2) 


16.25-17.65 
17.00-17.65 
17.00-17.50 
16-75 





15. 


14.00-14.75 


None qtd. 
16.00-16.25 
15.75-16.25 
15.25-16.00 
14.50-15.50 
14.00-14. 
12,.75-14,27 








None qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Choice: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Good: 
700- 900 
900-1100 
1100-1300 
Standard, 
all wts. 
Utility, 
alt wts. .. 13 





. 15.00-20.00 


50-15.50 


HEIFERS: 

Prime: 

600- 800° Ibs.. 23.50-24.50 
800-1000 Ibs... 24.00-25.00 
Choice: 











600- 800 Ibs.. 21.50-24.00 
800-1000 Ibs... 22.00-24.00 
Good: 


500- 700 Ibs.. 19.00-22.00 


700- 900 Ibs.. 19.50-22.00 
Standard, 

all wts. 15.00-19.50 
Ctility, 

all wets. .. 11.00-15.00 
COWS: 
Commercial, 

all wts . 12.00-13.00 
Utility, 

all wts. .. 11.00-12.00 
Can. & cut., 

all wts. 8.50-11.00 
BULLS (Yrls. Exel.), All 
oe Ree None qtd. 
Commercial 11,.00-14.00 
Utility 10.00-11.50 
CUROP 5 ns 8.50-10.50 


VEALERS, All 
Ch: & PF...: 
Com'l & gd.. 


Weights: 
18.00-23.00 
14.00-17.00 


CALVES (500 Lbs. 
Ch. & pr... 
Com'] & gd. 


None qtd, 
None qtd. 


SHEEP & LAMBS: 
LAMBS (110 Lbs. 
Ch. & pr.... 22.00-23.00 
Gd. & ch.... 19.00-22.00 
YEARLINGS 


Ch. & pF... 
Ga: @& eh.... 


(Shorn): 
None qtd. 
None qtd 


EWES (Shorn): 
Gd. & ch.... 3.50- 4.50 
Cull & util... 2.50- 3.50 


Down): 


None qtd. 
None qtd. 





19.50-23.50 
16.00-19.50 


13.00-16.00 


None qtd. 
23.50-25.50 


20.50-23.50 
21.00-23.75 





18.75-21.00 
19.00-21.00 


15.75-19.00 


12.00-15.75 


12.00-13.50 
11.00-12.00 
8.75-11.00 


Weights: 
None qtd. 
14,00-15.50 
13.00-14.50 
12.00-13.00 


22.00-24.00 
15.00-20.00 


Down): 


17.00-20.00 
13.00-17.00 


22.00-24,25 
20.00-22.00 





4.50- 
3.50- 


5.50 
4.50 


None qtd. 
None qtd. 


5-15.50 $15.25 


16. 00- 17. 00 
5.60- 





15 5.00-16. 
None qtd. 


13.75-14.5 


LU 


None qtd. 
14. _ Pony 


12 
12.00- 13. 


8.00-10. 


00 





00 


None atd. 
24. 







19. 00-22 
19.00-: 


14.50-19. 


12.00-14. 





0 


50 


00 


50 


None gtd. 
None qtd. 


20.00-23. bo 


21.25 -23.5 


17.00-20.50 
18.00-21. 


13.50-18. 


10.50-13.5 


11.50-12.5 


10.00-11.5 


rt 


None qte 


12.50-13.5 
.00 
9.00-11.5 


11.00-13 


50-10. 


25 


00 


0 


00 


1. 
0 


0 


None qtd. 
None qtd. 


15.50-18. 


2.00-15. 


21.50-22, 
20.00-20.5 


00 
50 


0 


None qtd. 
None qtd. 


4.50- 5.00 


4.00- 


4.50 





None qtd. 
None qtd. 


16.25-17.25 
16.75-17.50 
16.75-17.50 
16.50-17.25 
16.00-16.50 
15.25-16.00 
None qtd. 


14.75-15.75 


13. 15- 
12.75-1% 





7.25-10.00 


None qtd. 

25.00-26.50 
25.00-26.50 
24.50-26.25 





19. 00-2 22.00 
19.00- 22:00 


15.00-19.00 


2.50-15.00 


None qtd. 
23.00-24.50 


21.75-23.25 
21.75-23.25 


17.50-21.00 
17.50-21.00 


13.50-17.50 


11.00-13.50 


11.50-12. 


co 
a 


9.50-11.50 
8.00- 9.50 
None qtd. 

12.75-13.50 


yrs 12.75 
10.50-11.50 


16.00-18.00 
12.00-16.00 


15.00-17.00 
11.00-15.00 
22.00-22.50 


20.00-22.00 


None qtd. 
None qtd. 


4.50- 5.50 
3.00- 4.50 


St. Paul 


None qtd. 
None qtd. 
5-16.50 $15.00-16.75 


16.50-17.50 
16.50-17.50 
16.50-17.50 
16.25-17.50 
15.75-17.00 
15.00-16.50 
None qtd. 


15.00-16.00 


15.50-15.75 
18. 0-15.50 
14.75-15.00 
14.50-15.00 
13.50-14.50 
13.00-14.00 
12.50-13.00 


None qtd. 


None qtd. 
None qtd. 
24.50-25.50 
24.00-25.50 


22.50-25.00 
22 -75-25.00 
23.00-25.00 
23.00-25.00 


19.00-22.00 
19.00-22,00 
19.00-22.00 


None qtd. 


None qtd. 


None qtd. 
22.00-24,00 


21.50-23.00 
21.50-23.00 


18.00-20.50 
18.00-20.50 


None qtd. 


None qtd. 


12.00-13.00 
11.00-12.00 


9.00-10.50 
13.00-13.50 
13.00-13.50 


14.00-14.50 
13.00-14.00 


21.00-23.00 
14.00-17.00 


15.00-17.00 
11.00-14.00 


None qtd. 
None qtd. 


3.50- 4.50 
2.00- 3.50 


51 


523 


A7~ RASMUS BROS. INC. 


Spice Importers and Grinders 


EAST CONGRESS -:- 


DETROIT 26, MICHIGAN 





CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 


$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


Displayed, $9.00 per inch. Con- 


tract rates on request. 


Unless Specifically Instructed Otherwise, 
Advertisements Will Be Inserted Over a Blind Box Number. 
address or box numbers as 8 words. Head- 


lead. 
lines, 75c extra. Listing advertisements, 75c 
per line. 


All Classified 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


PLEASE REMIT WITH ORDER. 





“POSITION WANTED 


HELP WANTED 


HELP WANTED 





SAUSAGE MAKER 
or 
SUPERINTENDENT 


Very wide experience, 
formulation, yields, 
plete experience in sausage, 
aging, hog cut and kill, and cattle operations, 
Require substantial salary and long range con- 
nection W-286, The National Provisioner, 18 E 
4ist: St... New York 17, N.Y. 


Thorough knowledge of 
labor, ete., also com- 
smoked meats, pack- 


costs, 


PRODUCTION SUPERINTENDENT: Sausage 
maker Age 43, 20 years practical experience, 
Desires connection with progressive southern plant 
preferably manufacturing 20,000 Ibs. upwards, 
Intelligent and efficient, excellent references. 
Available immediately Contact W. J. Wilson, 
Sox 451, Ocala, Florida. Phone MA 9-2963. 








HELP WANTED 


SAUSAGE STUFFER 


SAUSAGE PACKING COOLER FOREMEN, 
SMOKED MEAT PACKING FOREMEN, SAU- 
SAGE STUFFERS: Experienced for 
these Contact Fred Deppner, 
SAMUELS & CO., 

3307 Lemon Ave., Dallas, 

Phone Logan 6691, 





men only 


jobs. 


Texas, 





INDUSTRIAL ENGINEER 
WANTED 


studies, 


Someone capable of conducting time 
for more efficient 
over 500 employees 
to W-268, 
15 W. Huron 


productivity schedules 


operations. Southern packer 

good opportunity—write particulars 
THE NATIONAL PROVISIONER, 
St., Chicago 10, IN. 
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NATURAL CASING 
SALESMAN 
Independent casing corporation has 
opening in the east—long established 
territory—vacancy caused by the death 
of our representative for the past 27 
years. Unusual opportunity for the 
right man. Prefer natural casing ex- 
perience, but will consider experience 
in allied lines. Replies will be handled 

in the strictest confidence. 
Write to 
INDEPENDENT 
CASING CORPORATION 
1335 W. 47th St., Chicago 9, Illinois 





PLANT SUPERINTENDENT 


east coast. Killing 1,500 hogs 
weekly. Must know hog and 
all rendering and prepackaging. 
for right man. State salary expected and give 
full experience record. Write W-283, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


and 300 cattle 
cattle slaughter, 
Good opportunity 





INEDIBLE DEPARTMENT FOREMAN 
Small Oregon slaughtering plant requires a work- 
ing tank house foreman to supervise and operate 
their modern inedible department. Now operating 
2 cookers and soon installing another. W-269, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, IN. 





For 155 employe federally inspected plant near 


CANNED MEAT 
REPRESENTATIVE 


A fast growing centrally located meat 
packer has an attractive position open 
for a young aggressive canned meat 
salesman, Salary and bonus. 


W-284, THE NATIONAL 
PROVISIONER 


15 W. Huron St. Chicago 10, IIL. 





SALARY $17,000 TO $20,000 PER YEAR 
Top qualified experienced man to sell seasonings, 
binders, emulsifiers, cures, etc. The territory 
open in Ohio, Indiana, Illinois, ete. Our men 
know of this ad. Only clean cut, high caliber, 
aggressive salesmen need apply. Write giving 
past experience and references. W-253, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chieago 10, Ill. 








SALARY $17,000 to $20,000 PER YEAR 
The Kadison-Schoemaker Laboratories, 703 W. 
Root St., Chieago, Ill., wants this type of ex 
perienced man well known in the trade, who has 
a successful record selling seasonings, binders, 
emulsifiers, cures, ete. Phone Yards 7-6366 for 
interview, 


THE NATIONAL PROVISIONER, AUGUST 4, 1956 











